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Buffalo Grinder. Built in models and sizes to 
suit the individual requirements of each man- 
ufacturer, whether large, medium or small. 


DESIGNED TO HELP YOU! 


Reducing the size of the trimmings is the initial step in processing most sausage. 
Quality of the finished product is dependent to a large degree on the design and 
functioning of the grinder. The meat must not be mashed or burned in the grind- 
ing process or the meat becomes “short” and the keeping qualities of the finished 
product are impaired. 


BUFFALO engineers designed the BUFFALO GRINDER to overcome these con- 
ditions. Hundreds of installations have proved its success. Quality of finished 
product, increased capacity of production and durability are the features of 
BUFFALO Grinders that account for their popularity and acceptance by sausage 
makers everywhere. 


Write for our new catalog which describes and illustrates the complete line. 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities. 




















It Must be Made by GRIFFITH 
to be PRAGUE POWDER 


The Griffith Laboratories could produce more “cure” —easier and faster, and with 
less exacting scientific controls—just by weighing and dry mixing the ingredients. 
But the result wouldn’t be PRAGUE POWDER! 


PRAGUE POWDER is the registered trade name, known throughout the industry, 
for the cure that’s uniform—with all vital curing ingredients “flash fused” in every 
crystal. Thus, every PRAGUE POWDER crystal is a multiple action cure! 


You make no mistake when you buy Griffith's PRAGUE POWDER—to fix color 

quickly, to develop Flavor Aminos, and to preserve the meat—in one easy appli- 

“:ARORATORY cation. It’s always the same, whether you use it by the scoopful or the drum! 
You can depend on that! 


— 


¢ 27 YEARS - 
In Canada—The Griffith Laboratories, Ltd. 





rogue Powder: Mode or 
for use under U. S. Potents 
054623, 2054624, 2054625, 
2054626.) 











CHICAGO 9, 1415 W. 37TH ST. « NEWARK 5, 37 EMPIRE ST. + LOS ANGELES 11, 49TH & GIFFORD STS. » TORONTO 2, 115 GEORGE ST. 
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So you think 
HE'S fast! 


he ita Se 


Just because a guy can 
run 100 yards in less 
than 10 seconds, you 
compare him to a flash 
of lightning. Listen a 
brief minute, while we 
tell you about a salt that’s fast. . 
important to you. 

In salting butter, salt must dissolve with lightning speed, 
If the butter is on the soft side, butter salt must dissolye 
so quickly that overworking is avoided. Otherwise, the 


Bg 





. and the reason why its 






butter may become mottled or marbled, lose its moisture, 
become leaky. Yet, if the salt is not properly dissolved, 
the butter may be gritty. So we ask you to remember 
that Diamond Crystal Butter Salt dissolves completely in 
water at 65° F. at an average rate of 9.2 seconds. 





On the other hand, there are instances where slow solt 
bility of salt is highly important . . . such as in salting 
cheese. Here slow solubility prevents salt being lost im 
whey, producing undersalted cheese. To meet all these 
problems, we have set up definite solubility standards for 
Diamond Crystal Salt. 


Need Help? Write For It! 


If salt solubility enters into your processing, write to our 
Technical Director. He’ll gladly recommend the correct 
grade and grain of Diamond Crystal Salt for best results. 
Diamond Crystal, Dept. I-15, St. Clair, Michigan. 


DIAMOND CRYSTAL 


UMberger 
process ALL 
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A business doesn’t necessarily become “old” 
simply because it has attained the dignified age 
of 35 years. In fact, it has always been our wish, 
here at the J. S. Hoffman Company, to grow old 
only in the stability and fair-dealing of our busi- 
ness life . . . but to remain always youthful in our 
attitude toward the future and in our willingness 
to progress with the times. And that’s why we say 
on this, our 35th anniversary, that we are “35 
years young!” And to our many “old” friends, 
we offer our sin- 
cere thanks for 
their loyalty and 
friendship which 
have made our 
three and one-half 
decades of prog- 


ress possible. 


J. S. HOFFMAN 
COMPANY 


CHEESE + SAUSAGE + CANNED MEATS 


CHICAGO ° NEW YORK 
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PROVISIONERS: 


save money with trucks 
that fit your job! | 





: 
@ In buying new equipment, it will pay you to con- With its wide range of 175 “Job-Rated” chasge 
sider carefully a truck that will fit your job. models—Dodge can best fit your job—save yg 


With a “Job-Rated” truck—you get time-proven money! 
economy and dependable performance—day after day, 


a Ask any Dodge owner how well he’s satisfied with the 


economy, performance and long life of his Dodge 
And naturally, ‘‘Job-Rated’’ trucks last longer! “Job-Rated” truck—and you'll need no further 
Yes... when you buy a “Job-Rated” truck, you have =: urging to see your Dodge dealer about a “Job-Rated™ 
the assurance that every unit—such as engine, clutch, truck to fit your job! 
transmission, and brakes—will be engineered and 
built for “top” performance and maximum economy 


—with your loads, over your roads! 
Only DODGE builds 

















DODGE 46 Raed TRUCKS cirtoncee 
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“The Man You Know” 
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You know what your customers like. It’s that full-bodied, genuine, 
old-fashioned ham flavor. And that’s what you get when you use 
the NEVERFAIL Pre-Seasoning 3-Day Ham Cure. 


NEVERFAIL leaves no trace of the “fresh pork” taste which is 
sometimes left by other short-time cures. Instead, NEVERFAIL 
imparts to hams a really distinctive flavor ... a spicy, aro- 
matic goodness which has never been duplicated. That’s because 
NEVERFAIL is a combined curing and seasoning compound. The 
seasoning goes in with the cure, penetrating every morsel and fibre 
of the meat. At the same time, the NEVERFAIL 3-Day Ham Cure 
creates an even, appetizing pink color, and produces a firm meat 
texture which is tender and juicy but never soggy. 


PRODUCTION ECONOMIES TOO! 


As a prepared, ready-to-use cure, NEVERFAIL cuts production 
expense because it puts your material cost on a fixed basis . . . 
eliminates the variable rising labor cost involved in mixing your 
own curing preparation. And of course, the efficiency of reduced 
processing time will enable you to cure more hams with your pres- 
ent man-power and curing facilities. Get complete information! 
Write today! 


Pre-season your bacons, sausage meats and meat loaves! 
Use NEVERFAIL Pre-Seasoning Cure as a rubbing com- 
pound and in your chopper. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. 
IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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40 Miles of 
New Refrigerato * HIGH TENSILE STEEL BODIES 


: * NEW EASY- RIDING TRUCKS 
Cars SOON available * AIR CIRCULATION FANS 


* EXTRA THICKNESS LIGHTWEIGHT 


for your Industry © ixsu.xrwx 


* DIAGONAL FLOOR RACKS (to increase 
N°” being built are 5000 refrigerator ventilation) 


cars of the most modern design and = y g7— WALL FLUES (to distribute air around loads) . 


construction; the result of years of con- 


stant research. These cars are of the %* CONVERTIBLE ICE BUNKERS (providing more 














same design as the Pacific Fruit Express loading space when ice is not needed) 

Companys lightweight experimental = nalr STAGE ICING GRATES (greater econcasy 

car recently on tour for a preview by ee ’ 

shippers. in icing) T 
As fast as these new cars are built they will be avail- So. 


able to Union Pacific shippers; thus providing the finest 


: : , ae the 
service for transportation of perishable commodities. 
sagt ‘opt Me. up 
* Union Pacific will gladly furnish confidential in- 
formation regarding available industrial sites hav- 
ing trackage facilities in the territory it serves. 
Address Industrial Dept., Union Pacific Railroad, 
Omaha 2, Nebraska. ai 
$e: 


UNION PACIFIC RAILROAD P 
The Strategic Middle Route : 


eC 
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HE Anchor Amerseal Cap starts 
at any point on the container 
finish. Then it’s the simple % turn 
that permits easy application, speeds 


up production, reduces costs. 


And this cap gives your products 
a dependable airtight, leakproof 
seal because it exerts a uniform seal- 
ing pressure around the full 360 
degrees of the container finish. Its 
equally-spaced, scientifically-de- 
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Protects product quality 
yntil entirely consumed 


Flick-of-the-wrist 
removal 


signed lugs engage the underside of 
the glass threads and draw the cap 
down, compressing the liner into a 


tight, even seal. 


The Anchor Amerseal Cap offers 
the ultimate in convenience to the 
consumer with its flick-of-the-wrist 
removal and reseal. A Y% turn and 
it’s off—a Y turn and it’s on again 
— sealing as effectively the hun- 
dredth time as the first. 


Tune in “Crime Photographer” 
every Thursday evening, entire 
Coast-to-Coast Network, CBS. 


PROO oF 
ANCHOR HOCKING GLASS 
CORPORATION 


LANCASTER, OHIO 
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KADIEM, INC. im © 


WA thins 99-6392 


MEAT INDUSTRIES SEASONINGS, INC. 

















HOW 


a 


That was an easy question for the 
library of American Can Laboratories at 
Maywood, Illinois. 

We explained that you simply put one 
scale from the fish under the microscope. 

Just as a tree trunk shows its age 
through a series of rings—so does the 
salmon scale. And you can also tell the 
length of time the fish has been in salt or 
fresh water. 


Some of the questions aren't so easy: 
“How is micro-crystalline wax pre- 


pared”... “what is a self-heating can” 


CAN YOU TELL THE 


A SALMON ? 


. “will you supply us with a complete 
bibliography on DDT?” 


We answered them all—here in the 
largest and most complete library of its 
kind in the world. 


And that isn’t all we do. We receive 
160 scientific and trade journals each 
month. A scientific staff prepares ab- 
stracts of all current technical literature 
and of new patents which are of interest 
or value to our customers. And these 
abstracts go out each week to twenty- 


five states and seven foreign countries. 


AGE OF 


Solving problems for the industry 


But the library’s greatest value is that 
it can quickly tell exactly what research 
has already been done on a given subject 
—and our workers pick up the problem 
from there and carry on—saving days, 


or sometimes weeks, for the industry. 


The library is only one small facet of 
our many-sided research. And research 
is only one of the many types of broader 
helps we offer our customers. Ask our 
representative to explain them all when 
he calls. Or write to: 


AMERICAN CAN COMPANY (canco) NEW YORK + CHICAGO - SAN FRANCISCO 


NO OTHER CONTAINER PROTECTS LIKE THE CAN 

















One Source for Everything 
in Food Plant Piping 





In cannery or bottling works—in dairy products 
or meat-packing plant—piping performance can 
be stepped up this easy way. 






























PRESSURE | 
EGULATOR> 


By looking to Crane for all piping materials, 
you get the maximum benefits of standardization 
practices. Specifying and buying are simplified. 
Every piping procedure is easier—from design 
to erection to maintenance work. 


With top quality assured by Crane Co.’s 90-year 
leadership in piping, standardizing on Crane 
equipment gives you this 3-way advantage: 


ONE SOURCE OF SUPPLY offering the world’s 
most complete selection of valves, fittings, 
pipe, accessories, and fabricated piping—in 
brass, iron, steel, and alloys—for all power, 
process, and general service applications. 
ONE RESPONSIBILITY for piping materials— 
helping you to get the best installation, and 
to avoid needless delays on jobs. 
OUTSTANDING QUALITY in every item—as- 
suring uniform durability and dependability 
throughout piping systems. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, Ill. 
Branches and Wholesalers Serving All Industrial Areas 








gee 
ort {TED 
FABRICA 
PIPING 









‘m USER'S CHOICE OF BRASS VALVES—in the complete 

7S, Crane line of gates, globes, angles, and checks—in 
patterns for all specific needs. Shown is No. 438 
Standard Brass Gate Valve with non-rising stem— 

of a favorite for process lines that must be kept 
sterile. Rated at 125 lb. steam; 200 lb. cold 

ch working pressures. Sizes: V4 to 3 in. Complete 

ler Specifications in your Crane Catalog. 

ur 

en 


VALVES «+ FITTINGS 
PIPE + PLUMBING 
HEATING « PUMPS 


FOR EVERY PIPING SYSTEM 
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suBsIDY CLAIMS HELD UP 
FOR POSSIBLE RECAPTURE 
ON CONTROL-END STOCKS 


The Reconstruction Finance Corpora- 
tion has notified its field offices to with- 
hold payment on any livestock subsidy 
claims now pending until final determi- 
nations have been made by appropriate 
government officials regarding possible 
action to recapture subsidy payments 
applicable to meat products in inven- 
tory as of October 14, 1946. October 14 
was the date on which all price controls 
were terminated. 
It is understood that proposals re- 
ing recapture of subsidy on Octo- 
ber 14 inventories now are being con- 
sidered by the Office of Temporary 
Controls. While no order ever was 
issued by the Office of Price Administra- 
tion or other government agency re- 
quiring the taking of inventory on 
October 14, it is understood that the 
recapture program now under consid- 
eration contemplates calculation of 
inventories on the basis of sales tickets, 
records of receipts, etc. It apparently 
would be applicable to all subsidy 
claimants as of October 14, 1946. 


SMALL OVERCHARGE CASES 
BEING DISMISSED BY OPA 
IN CLEANING UP BACKLOG 


In response to an inquiry by Con- 
gressman E. M. Dirksen, the Office of 
Price Administration recently stated 
that it is now screening pending cases 
on violations of price regulations (num- 
bering around 1,500 on meat) and plans 
to dismiss those involving less than $200 
in actual overcharges. The OPA is also 
dismissing cases that involve infrac- 
tions of procedural pricing rules as dis- 
tinguished from overcharges. 


The price agency said that it is also 
dropping cases where there is serious 
question of the proof of violation, as 
well as all pending injunctions in de- 
controlled cases where OPA is not also 
seeking treble damages. It is estimated 
that by the end of January OPA will 
have disposed of half its enforcement 
backlog. W. E. Remy, deputy adminis- 
trator of OPA, said that treble-damage 
suits (all commodities) remaining on 
file after the agency has completed their 
evaluation will be close to $75,000,000. 


TINPLATE ALLOCATION 


American Can Co., New York, N. Y., 
this week presented to representatives 
of ten trade associations, including the 
American Meat Institute, its plan for 
allocation of available tinplate during 
1947. The plan, under advisement for 
some weeks, offers customers nine 
alternatives in determining the base for 
their quarterly allocations. 





ANNOUNCE PROGRAM 
FOR GATHERING OF 
WESTERN PACKERS 


Some features of the program of 
the first annual meeting of the 
Western States Meat Packers Asso- 
ciation, to be held at the Hotel St. 
Francis in San Francisco on Feb- 
ruary 20 and 21, were announced 
this week. 

Dr. Karl Brandt, economist of 
the Food Research Institute, Stan- 
ford university, will speak on “Will 
the World Look to America for Its 
Meat Supply in 1947?” at 2 p.m. on 
Thursday, February 20. Dr. Brandt 
is an international authority on 
agricultural economics. He was ad- 
viser to the State Department and 
the U.S. Army commander in oc- 
cupied Germany, where he spent a 
good part of last year. 

Fulton Lewis, jr., radio commen- 
tator and reporter, will speak at 
the 2 p.m. session on February 21. 
At that time he will be presented 
with an award of honor for his out- 
standing service to the American 
people by his advocacy of the res- 
toration of free enterprise and in- 
dividual initiative in the nation. 

Sessions will be held in the Ital- 
ian room, Post st. entrance, St. 
Francis hotel. Officers and directors 
ef the association for the new year 
will be elected at the meeting. 
Those who plan to attend are being 
asked to send their reservations to 
the association as soon as possible. 











Group Seeks High Tariff 
on Imports of Livestock 


A move favoring the imposition of 
stringent tariffs on imports of livestock 
into the United States was started at 
the opening session of the fiftieth an- 
nual convention of the American Na- 
tional Livestock Association held re- 
cently at Phoenix, Ariz. Approximately 
2,000 delegates, representing nearly 
every state in the union, sounded the 
keynote of “our own market is the best 
in the world and we cannot afford to 
surrender it to low cost foreign pro- 
ducers.” 

Dr. Alfred Atkinson, president of the 
University of Arizona, addressed the 
opening meeting on the subject of “The 
United States and World Stability.” 
Accomplishments of the association 
during the past year were discussed, in 
particular the fight against the OPA 
and the efforts made to keep hoof and 
mouth disease out of this country, which 
had been highly successful. 


AMI OFFICIALS DISCUSS 
INDUSTRY PROBLEMS AT 
WEST COAST MEETINGS 


Sixty-five representatives of the live- 
stock and meat industry of southern 
California joined in a meeting held 
January 14 at the Biltmore hotel, Los 
Angeles, under the auspices of the 
American Meat Institute to hear a dis- 
cussion of industry problems. The 
speakers were Neison Crow, editor of 
the Western Live Stock Journal, and 
E. H. Cramsie, manager of Swift & 
Company, both of Los Angeles, and 
H. R. Davison, vice president, and 
Wesley Hardenbergh, president, of the 
American Meat Institute, Chicago. Paul 
Cornelius, president of the Cornelius 
Packing Co., Los Angeles, and a direc- 
tor of the Institute, presided. 

Mr. Crow discussed the importance 
of the livestock and meat industry in 
the West and expressed the apprecia- 
tion of producers and other livestock 
interests for the meat educational pro- 
gram and other activities carried on 
by the American Meat Institute. Mr. 
Cramsie commented on the need for the 
industry improving its efficiency to meet 
future problems and mentioned the 
existence of problems needing action. 

Messrs. Davison and Hardenbergh 
outlined some of the problems facing 
the industry now or likely to face it 
in the future, mentioning the following: 
public relations and regulatory prob- 
lems; problems of progress, involving 
the adaptation to the industry of newer 
knowledge developed through experi- 
mentation and research; problems of 
pleasing the consumer; problems of dis- 
ease eradication and control, and prob- 
lems of competition, both from within 
the industry and outside it. They out- 
lined services available from the Insti- 
tute which would help packers meet 
their problems. 


E. W. Stephens, of San Francisco, 
director of the Institute’s western office, 
arranged the meeting and attended. 

Four additional American Meat In- 
stitute sponsored meetings for western 
members of the livestock and meat in- 
dustry and representatives of affiliated 
enterprises have been scheduled for the 
remainder of January. The meetings are 
to be held in Portland, Ore., January 23 
at the Benson hotel; Seattle, Wash., 
January 24 at the Arctic Club; Spokane, 
Wash., January 28 at the Davenport 
hotel, and Butte, Mont., January 30 at 
the Finlen hotel. All will be dinner 
meetings starting at 6 o’clock, except 
for the Butte meeting which will be a 
luncheon starting at noon. 

Talks will be made by members of 
the Institute staff at each of the meet- 
ings on matters of paramount interest 
to the industry. 





Indiana Firm Builds to Do Bette 
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Job Rather than to Expand Volume 


O ASPIRATIONS to become a 
N giant, or even a large factor in 
the meat packing industry, lie 
behind the improvement and moderniza- 
tion program now under way at the 
plant of Duffey’s Inc., Anderson, Ind. 
“We don’t want lots of volume,” Ike 
Duffey, treasurer of the concern ex- 
plains. “We do think that there’s a 
place for the packer who does a little 
better job than most, and who can ask 
and obtain a little higher price for his 
product. Our plant additions just com- 
pleted enable us to do that better job 
more comfortably and economically.” 
The new units at the Anderson plant, 
formerly the Hughes-Curry Packing 
Co., are primarily connected with hog 
killing and pork processing, although 
they are integrated with plans which 
the company has for enlarging and 
modernizing its beef facilities. 
Physically, construction includes a 
brick two-story and basement extension 
of the existing plant, primarily to house 
hog killing and dressing and lard opera- 


tions, and the addition of a second floor 
to an older one-story section adjoining. 
This second-floor addition contains two 
new hog coolers and a compact pork 
cutting room. 

As the killing floor is operated at 
present—with both hog carcasses and 
hog heads on hooks being carried on the 
chain and alternate pans being used on 
the viscera inspection table—it is rated 
at 150 head per hour. However, all 
equipment and facilities are designed 
for a volume of 250 head per hour 


EXTERIOR AND FLOOR PLAN 
ABOVE: The photograph was taken be- 


fore the completion of construction at the 
Anderson plant but shows the section 
added. BELOW: Second floor level of the 
new addition showing killing, chilling and 
cutting arrangements. Sticking and bleed- 
ing are, of course, on a higher level. On 
the floor plan, Figure 1 indicates blood 
drain; 2) walkways along scalding tub; 
3) gambrel bench; 4) eviscerator, and 
5) splitter. 


should such a rate appear desirable 
As can be seen in the floor plan @ 
this page, hogs come up a sloping ramp 
to the second floor from pens on th 
ground. The ramp levels off just befor 
the hogs enter the holding pen. Cripple 
can be hoisted to this holding pm 
through a separate door at the.regr, 
After shackling, the hogs are stuck an 
traverse a roomy sticking and bleeding 
platform. A blood tank is located jug 
below the sticking platform in whid 
the blood is stored and from which itis 
blown to the inedible department. 


Leaving the sticking and bleeding 
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THREE ON KILLING FLOOR 


LEFT: Scalding tub from dehairer end. 
Sticking and bleeding area is behind wall 
in background. Note automatic ducker, 
large unit heater and temperature control 
instruments. CENTER: Along the dressing 
chain with carcasses and heads on hooks. 
BOTTOM: Viscera inspection table. Note 
high level of illumination. 


of 1280 hogs. These coolers are refrig- 
erated with large brine spray units, one 
for each room, and these discharge the 
cooled air directly into the room at 
ceiling level. The brine spray units are 
protected with curbs and temperature 
and humidity are automatically con- 
trolled. Space is provided in one of the 
coolers for holding fats and other ma- 
terials in trucks. The wall of one of the 
coolers is pierced with an escape hatch 
for use by employes in emergency. 


The new pork cutting room is located 


area through a door, the carcasses en- 
ter the scalding and dehairing section 
and drop into the 40-ft. scalding tub. 
Shackles return to the pen via a wire 
slide. The tub is equipped with a ducker 
which insures thorough scalding at the 
same time that it impels the hogs 
toward the dehairer end of the vat. The 
length of the tub, ducker and oversize 
dehairer all contribute to very satisfac- 
tory hair removal results. 

The photograph at the top of this page 
shows the scalding setup, including the 
ducker, large unit heater and scalding 
water temperature control instruments. 
Fog in the scalding area is eliminated 
through use of the unit heater. Salt 
glazed tile is employed extensively in 
this section and the scalding tub is 
paralleled by walkways on both sides. 

The dehairer is set at right angles to 
the flow of hogs down the scalding tub 
and the carcasses, coming to the turn, 
are picked up by a conveyor which car- 
ries them into the scraper. From the 
latter they move over the gambrel table 
onto the chain. 


Space for Depilation 


A double back arrangement in the 
scraping and cleaning room provides 
plenty of stations and opportunity for 
the removal of hair, etc. Provision has 
been made in this room for depilation 
facilities but these have not been in- 
stalled. 


Heads are removed from carcasses 
just after the hogs enter the dressing 
and inspection room and are hung on 
long hooks to travel along the chain 
with their respective carcasses. 

The most modern equipment, includ- 
ing a traveling viscera inspection table, 
is found in the dressing and inspection 
toom. Well-placed artificial lights, as 
well as natural light from a monitor 
running the length of the viscera inspec- 
tion table, and double its width, provide 
plenty of illumination for operations on 
the main and subsidiary tables. 

After final inspection and removal 
of leaf lard, the hog carcasses are railed 
into twin coolers having a total capacity 
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next to the coolers-and is equipped with 
moving tables and all mechanical equip- 
ment for breaking down hog carcasses 
into primal cuts. Most of these drop to 
the trimming floor and fresh pork hold- 
ing room just underneath via chute. 
Cutting floor equipment includes a ma- 
chine for removing skins from bellies 
as these are cured and smoked with 
skins off. 


The addition to the plant also houses 
equipment for lard production. Most of 
the firm’s lard is open kettle rendered, 
but coincident with the opening of the 
new section a dry melter and other 
equipment was installed for handling 
edible pork fats. Lard charging room is 
just off the killing floor on the second- 
story level and beneath it is the room 
housing kettles, melter, press, etc. Lard 
Votator and packaging setup are lo- 
cated in the basement. 


The output of the Duffey plant is sold 
locally, in the larger cities nearby and 
even moves in volume to Pittsburgh 
and other centers at some distance from 
Anderson. 








CUT, CHILL, TRANSPORT 


ABOVE: Cutting floor with rail from 
coolers coming into room at right in b 
ground. Belly skinner is in foregre 
LEFT: One of hog coolers with 
spray unit in center of room. BELO 
Trailer loading with meat for East at dod 
This unit has carried as high as 40,0 
Ibs. of product. ‘ 


FiaibsdntannnconD bee papitre i mane 


Brubaker & Egan, architects and engim 
neers of Chicago, IIl. 

Killing floor equipment, including hog: 
hoist, scalding tub, automatic duckeny 
rail and chain was furnished by they 
Allbright-Nell Co., Chicago. The mov 
ing viscera inspection table is also am 
ANCO product, as is the new edible 
dry melter. 

The hog dehairer was furnished by 
the Cincinnati Butchers Supply Co. of 
Cincinnati. Tank thermostat on the 
Boss dehairer was manufactured by 





(Continued on page 31.) 


“We try to give the same square 
treatment on quality and prices to all 
outlets, large or small, who may deal 
with us,” says Mr. Duffey. “We have 
backed up our products with promo- 
tional and advertising activities, in- 
cluding the sponsorship of the Chief 
Anderson Meat Packers team in the 
National Basketball League, which has 
been of such a nature that many deal- 
ers come to us and ask to buy our meat 
—we don’t have to sell them.” 


Officials of Duffey’s, Inc., are: W. M. 
Yeager, president; Fred G. Schenck, 
vice president and general manager; 
Ike W. Duffey, treasurer; R. T. Shel- 
ton, secretary; R. W. Ruble, sales man- 
ager; John Wapple, general superin- 
tendent; Walter Schmidt, sausage su- 
perintendent, and John Duffey, live- 
stock buyer. 

The hog killing addition, coolers and 
cutting room were designed by Smith, 
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The Globe Roto-Cut produces a higher qual- -< lesa 


ere 


ity hamburger, sausage or luncheon meat 


faster. It replaces the grinder, silent cutter 





and mixer—eliminating six handling opera- 


ciently that the product has improved texture, 


tions—and hashes, minces and mixes so effi- - 


color, flavor and keeping qualities. 


With a Roto-Cut you can process hamburger 
in 20 to 30 seconds, pork sausage in 15 to 30 


seconds, and frankfurters in 3 to 6 minutes! 


You get these benefits, too: substantial sav- 
ings in labor, time, floor space, motor horse- 
power, cleanup expense and general mainte- 
nance. There’s a Roto-Cut in your locality 


producing extra profits for one of your neigh- 





bor packers. Write for a list of users and check 


the overall efficiency of this machine yourself! 


The GLOBE Company 2228: 


32 YEARS OF SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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This refrigerator car is just 
one of the many different 
kinds of specialized Gen- 
eral American Cars that 
serve the nation's shippers 
transporting perishables 
safely and economically. 


GENERAL AMERICAN 


BUILDERS AND OPERATORS OF 
ALL TYPES OF REFRIGERATOR 
CARS FOR PERISHABLE GOODS 


No matter what kind of perishable product you 
ship—milk or melons, beer or bananas—there 
is a General American Refrigerator Car that is 


tailor-made to fit your needs. 


General American maintains an office 
in almost every producing area to place at 
your disposal able representatives whose 
job it is to help you solve your indvidual 


shipping problems . . . swiftly and economically. 





Whenever you ship . . . whatever you ship... 
ship via General American, and realize the 
advantages of General American’s nation-wide 
reputation for reliability and responsibility ...a 
reputation built out of years of experience 


serving America’s leading shippers. 


TRANSIT | 
MILWAUKEE . 


ADIVISIONOF =. ‘ 
GENERAL AMERICAN TRANSPORTATION 
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HOLMES SAYS 1947 LOOKS LIKE FAVORABLE YEAR; 
DESCRIBES SWIFT TABLE-READY MEAT OPERATIONS 


prospects for large meat production, 
iding more regular employment and 
more dependable meat supplies for con- 
gamers, give promise of a “favorable 
in the meat industry during 1947, 
ohn Holmes, president of Swift & 
Company, told shareholders at their an- 
nual meeting this week in Chicago. 


“The entire livestock and meat indus- 
try is gradually working out the re- 
adjustment kinks,” Holmes said. 


“In a free market, where we buy our 
livestock and sell our meat and by- 
ucts on a competitive basis, prices 
are governed by what consumers will 
pay for the meat and by-products avail- 
able. Meat, being perishable, must be 
sold for the best price it will bring. 
Since the October peak, wholesale meat 
prices have dropped about 25 per cent, 
according to weekly meat prices report- 
ed by the U.S. Bureau of Labor Statis- 


The Swift president reported success 
in the offering this week of a refund- 
ing issue of debentures totaling $50,- 
000,000. Of the proceeds, $18,750,000 
will be used to retire the outstanding 
debentures. The remainder will be add- 
ed to the general funds of the company 
for rehabilitation and modernization of 
company plants and equipment and for 
“desirable expansion.” 


Following a custom of discussing 
some phase of the company’s diversified 
operations at the annual meetings, Mr. 
Holmes told the shareholders of some 
of the developments and activities of the 
Table-Ready Meats department. 


As an index of the importance of the 
table-ready meats business, Mr. Holmes 
reported that in 1910 sausage produc- 
tion in all plants under federal inspec- 
tion was just under 500 million pounds. 
During 1945 production reached a peak 
of nearly two billion pounds—about 
four times the 1910 output. Even before 


the flush wartime production, according 
to the American Meat Institute, the in- 
dustry had reached a point where about 
one pound in eight of all the meat pro- 
duced commercially was eaten as table- 
ready meats. 


“With the aids of modern refrigera- 
tion, new machinery, new equipment 
and processing methods, and scientific 
research, our sausage and table-ready 
meats have reached new heights of 
quality,” said Holmes. “We have 
reached what might be termed the ‘ren- 
aissance’ of the old sausage maker’s art, 
adding to it the scientific discoveries 
and technical improvements of recent 
years. 


“The industry has enjoyed a steady 
rate of growth. If we were to single 
out one factor which has contributed 
to this significant advance, it would be 
the constant emphasis on quality. By 
quality we mean good meats and spices, 
short-time processing methods, and 
more careful handling of details at ev- 
ery processing stage—from the time the 
fresh meats are taken from the chill 
rooms until the finished, packaged prod- 
uct reaches the consumer. 

“Our latest improvements have been 
embodied in a new unit soon to be in- 
stalled in one of our larger kitchens,” 
Holmes pointed out. “This new unit en- 
ables us to complete all the processing 
steps in table-ready meat manufacture 
in a matter of hours. A few years ago 
some of these same operations required 
days. 

“The trend in foods is toward easy 
preparation in the home. With this in 
mind, our research and operating peo- 
ple anticipate the early introduction of 
several innovations in easy-to-serve 
foods. These are now in the development 
stage. Our goal is to develop each new 
product to a standard measuring up to 
the high quality of other table-ready 
meats.” 





Meat Firm Fined $50,000 
for Over-Ceiling Sales 


Two officials of the Streator Meat 
Packing Co., Streator, Ill., were sen- 
tenced this week to a year and a day 
in prison and their company fined $50,- 
000 after a guilty verdict had been re- 
turned on 136 counts of overceiling 
sales of meat and of filing false affi- 
davits. The officials sentenced were 
Meyer Ditlove, president, and Abraham 
Ordman, secretary-treasurer. Both had 
entered pleas of nolo contendere. 

The charges against the men and the 
company were contained in two indict- 
ments and two criminal informations. 
Bernard H. Sokol, assistant U. S. attor- 
hey, said the company had collected at 
least $369,000 in government subsidies 
to which it was not entitled and had 
failed to set aside several million pounds 
of meat for the armed forces, diverting 
much of it to black market channels. 


AFL MEAT CUTTERS UNION 
BANS LOCAL PORTAL SUITS 


Portal-to-portal pay suits will not be 
filed by the Amalgamated Meat Cutters 
and Butcher Workmens union (AFL), 
it was stated in letters sent this week 
to more than 600 affiliated locals by 
Earl W. Jimerson, president, and Pat- 
rick Gorman, secretary-treasurer, from 
the union’s international headquarters 
at Chicago. The letters strongly urge 
locals unions affiliated with the organi- 
zation to refrain from engaging in such 
litigation. 


“Our organization,” the letters state, 
“should not now besmirch its fine record 
of fair dealing and fair play by filing 
numerous damge suits against employ- 
ers over the portal-to-portal pay ques- 
tion, especially when neither side could 
anticipate these issues when collective 
bargaining agreements were consum- 
mated in good faith.” 
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J. S. Hoffman Co. Marks 
Thirty-fifth Anniversary 








Next week the J. S. Hoffman Co. of 
Chicago and New York will observe its 
thirty-fifth anniversary in the meat and 
cheese specialty fields. It was founded 
as a modest jobbing business on Janu- 
ary 20, 1912, by the late J. S. Hoffman 
and his brother, Harry I. Hoffman,. who 
is now president. 2 

Soon after opening the Hoffman 
brothers found it necessary to branch 
into manufacturing in order to insure 
uniform, high quality products, and the 
increasing volume of business necessi- 
tated the building of the large modern 
Chicago plant in 1924. Later, meat pack- 
ing plants in Chicago and elsewhere 
were added to manufacture a line of 
dry and semi-dry sausage and canned 
meats under the Circle H, Hickory, 
Royal ORB and Delicia brands. The New 
York city plant, which handles import 
business, opened in 1919. 

The company takes pride in the num- 
ber of employes who have been with the 
organization for many years, some from 
the very beginning. Among these are 
J. J. Zahler, vice president, with 31 
years; J. M. Finucane, in charge of 
cheese procurement, 30 years, and M. E. 
Bush, sales manager, 16 years. 


AMI MEAT EDUCATIONAL ADS 


American Meat Institute magazine 
advertising during February will in- 
augurate a new series in women’s service 
magazines designed to advise house- 
wives of the ways to prepare the dif- 
ferent varieties and cuts of meat as 
they become more plentiful. Swiss steak, 
under the caption, “You’re right in 
liking MEAT,” will be the featured cut 
and women’s magazines will give brief 
helpful suggestions for the preparation 
of three other cuts of meat—smoked 
pork shoulder, spareribs and T-bone 
steak. 

A different treatment for the same 
cut of meat with the nutritional value 
of all meat spotlighted in the copy is 
employed in the weekly red ads for 
February in Life, Saturday Evening 
Post, Ladies’ Home Journal and Good 
Housekeeping. 


CONVENTION DATES 


The annual convention of the Corn 
Belt Livestock Feeders Association will 
be held at the Palmer House in Chi- 
cago on February 27 and 28, it has been 
announced. Theme of the convention 
will be “What is the Outlook for Feed- 
ing?” and to answer that question lead- 
ing stockmen from both the range 
country and the Corn Belt feeding area 
will be headline speakers. A special pro- 
gram has been planned for women at- 
tending the convention. 








More Portal Pay Suits Now Pending Against 
Coast Firms; Union Attorney Explains Basis 


Overtime back pay suits based on 
portal-to-portal issues and involving 
several million dollars will be filed dur- 
ing January against ten meat packing 
and 14 meat wholesaling firms of the 
Los Angeles-Vernon, Calif., area, it was 
revealed this week by David Sokol, Los 
Angeles attorney who is preparing the 
complaints. 

The suits will be filed in federal dis- 
trict court there as individual actions 
in behalf of employe members of local 
563, Amalgamated Meat Cutters union 





(AFL), who seek compensation for 15 
minutes time spent in preparing for 
work and 30 minutes spent cleaning up 
after work for the period from the ter- 
mination of the court action, retroac- 
tive for three years. They are similar 
to claims previously lodged against 17 
meat packing firms and one rendering 
company in the same area, which were 
reported in THE NATIONAL PROVISIONER 
of last week. 


On the basis of $1 per hour for a 40- 
hour work week and time and a half for 










































Just what can soy flour do for your product? Let's get it down 
here in black and white. First, it produces a sausage with a 
firm well-filled appearance—that’s eye appeal. Second, it 
brings out the full bodied flavor of the meat—that’s mouth ap- 
peal. Third, it adds wholesome nourishment in the form of pro- 
teins, vitamins, and minerals—that’'s ear appeal. It’s so sim- 
ple and easy to use, yet provides an appeal to both dealer and 


consumer. 


Write for Your Copy of Staley’s Soy Flour, Meat Processing Guide 










A. E. STALEY 
MANUFACTURING CO. 








Y PROCESSED 
FOR MEAT PACKERS 


DECATUR 
ILLINOIS 
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the litigated time, those suits already 
filed, plus the packer suits in Prepan, 
tion, would seek back pay com 






















































































aggregating more than $4,050,000, Defend 
approximately 3,000 meat plant » days 
ers involved. The wholesaler which to 
which will be prosecuted in behalf ¢ dismissal 
about 800 employes on substantially denied th 
secordan 
court cal 
A bill designed to protect em. |—m the sult: 
ployers from suits for back porta}. | dude: ( 
to-portal pay except in those cages Hoffman 
where the employer has been Klubniki 
of wilful violation of the regulg. | Co; Nev 
tions has been introduced by Cop. |i ing ©°-; 
gressman Gwynne of Iowa, it is re. preme E 
ported by the National Independenj | o.; All 
Meat Packers Association. The |g Meat Co 
bill, which promises to find s ner Pr 
Republican support in both cham. | Provisio’ 
bers, would protect employers who rant Su 
followed the general pattern of the America 
industry, or where the employer's jm les Mea’ 
policy was in harmony with the 
then prevailing interpretation of 
the Fair Labor Standards Act, or |p | USDA 
where the employer was abiding ie) 
by terms of an agreement defining 
the work week. This protection The t 
would be retroactive except in has anr 
cases where judgments have al Commo 
ready been made. In addition the roxims 
bill contains a one-year statute of mn gra 
limitations. vets, it 
luncheo 
the same rate scale basis, will ask near. sold . 
ly $1,060,000, making a grand totel of 6/6 Ib, 
such demands against meat firms of th Vetel 
area of $5,110,000. War A 
It was pointed out by Sokol that th oly 
contracts in forcé between the unio = . 
local and the independent meat packing =* 
companies of the area contain no prov Gens a 
sion for compensation to workers fer eri 
the time spent before and after actual = 
productive work. The suits have bee, ve. 
and will be, lodged under provisions d = “ , 
the Fair Labor Standard Act of 198% 1) &' 
and are based on the decision of the he 
Supreme Court in the Mt. Clemens, ee 
Mich., pottery case. He pointed ont by the 
that no contract violations are charged chich 
Sokol emphasized that in cases of this ary 27 
nature the complainants are not obliged Sub: 
to produce time clock records proving enon 
the validity of their claims as to time to the 
spent in excess of their regular shifts ioiaed 
The time involved in these cases is not a 
recorded on company time cards and ee fe 
the plaintiffs need only prove that the ya 
time involved is not negligible. This in 
assumption is based on the ruling af senahe 
the highest court that it is the duty d Tinie 
employers to keep records of all tim by CC 





spent by workmen, and that failure ® 











do so gives the court latitude to give _ 
credence to reasonable time claims @ dertie 
employes. U 3. 

Sokol states that the plaintiffs ar ingto 
prepared to rebut a possible defenst ject t 
by the firms involved, holding that te § §.3 
time concerned is of no consequenté night 
and thereby is ruled out under applice notic 
tion of the “de minumus” clause. He will | 
claims that inthe pottery case th fused 
court held that five minutes was a with 
ficient amount of time on which to base from 
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, claim. The time involved in the Los 
Angeles suits totals 45 minutes daily. 

Defendants in cases of this kind have 
9 days from the filing of the action in 
which to present a brief or move for 
dismissal. If the dismissal motion is 
denied the cases will be set for trial in 
geordance with the condition of the 
court calendar there. Firms involved in 
the suits now under preparation in- 
dude: Great Western Packing Co.; 
Hoffman Bros. Packing Co.; A. E. 
Klubnikin Packing Co.; Model Meat 
Co.; Newmarket Co.; Salter Meat Pack- 
ing Co.; Los Angeles Casing Co.; Su- 
preme Products Co.; Vernon Canning 
Co.; Allen Hotel Supply Co.; Davidson 
Meat Co.; Golden State Meat Co.; Pio- 
neer Provision Co.; Vernon Meat & 
Provision Co.; Vernon Hotel & Restau- 
rant Supply Co.; Angelus Meat Co.; 
American Provision Co., and Los Ange- 
jes Meat Co. 





USDA OFFERS 43,000 CASES 
OF CCC CANNED MEATS 











The U. S. Department of Agriculture 
has announced the pending sale by the 
Commodity Credit Corporation of ap- 
proximately 43,000 cases of canned pork 
and gravy, corned pork and other prod- 
ucts, including well known brands of 
luncheon meat. The products will be 
sold in cases of 24/30 oz., 12/6 lb., 
6/6 lb., 48 and 24/12 oz. cans. 

Veterans certified as eligible by the 
War Assets Administration, state and 
local governments, educational, public 
health and other non-profit institutions 
and instrumentalities whose applica- 
tions are approved in accordance with 
procedures prescribed by the Federal 
Security Act may submit requests to 
acquire the property at a fair price, 
yet to be determined, but which will be 
not greater than the lowest bid accept- 
able to the CCC. Requests from pros- 
pective buyers must be submitted by 
letter or telegram and must be received 
by the CCC during the reserve period 
which will expire at 5 p.m. (EST) Janu- 
ary 27, 1947. 

Subject to prior sales to priority buy- 
ers mentioned above, sales will be made 
to the following groups in the order 
named: Original vendor or processor; 
processors of like commodities; whole- 
sale food distributors; chain stores and 
other such trade groups; all others. All 
offers from these groups must also be 
received not later than 5 p.m. (EST) 
January 27, 1947. Rights are reserved 
by CCC to reject any offer. 

All requests and offers should be ad- 
dressed to the livestock branch, Pro- 
duction and Marketing Administration, 
U.S. Department of Agriculture, Wash- 
ington 25, D. C. Requests shall be sub- 
ject to acceptance by CCC by a telegram 
filed at Washington not later than mid- 
night (EST) January 30, 1947. If no 
notice of acceptance is sent by CCC it 
will indicate the request has been re- 
fused or cannot be filled. Further details 
with respect to the sale may be obtained 

m E. H. Terrell at the above address. 





AMI Purchasing Group 
Plans Year's Program 


The purchasing committee of the 
American Meat Institute met at Chi- 
cago on January 9 to formulate a pro- 
gram for the coming year and to review 
its list of sources of supply. After 
their session the members attended the 
regular monthly meeting of the Pur- 
chasing Agents of Chicago. Principal 
speaker at this evening meeting was 
George Renard, executive secretary of 
the National Association of Purchasing 
Agents. 


The members of the Institute’s pur- 
chasing committee are as follows: F. C. 
Raney, John Morrell & Co., Ottumwa, 


'Ia., chairman; J. S. Armstrong, the 
Cudahy Packing Co., Chicago; F. A. 
Hanna, Wilson & Co., Chicago; R. H. 
Fried, Fried & Reineman Packing Co., 
Pittsburgh, Pa.; F. W. Hagerman, To- 
bin Packing Co., Inc., Fort Dodge, Ia.; 
J. J. Hewitt, Agar Packing & Provi- 
sion Co., Chicago; R. A. Bateman, Geo. 
A. Hormel & Co., Austin, Minn.; D. L. 
Hoff, Rath Packing Co., Waterloo, Ia.; _ 
E. L. Neubauer, Field Packing Co., 
Owensboro, Ky.; Starr Parker, H. H. 
Meyer Packing Co., Cincinnati, O.; P. J. 
Schwietering, Cudahy Bros. Co., Cud- 
ahy, Wis.; L. A. Shepherd, Swift & 
Company, Chicago; H. M. Shulman, 
Hammond, Standish & Co., Detroit, 
Mich., and R. H. Skadow, Oscar Mayer 
& Co., Chicago. 
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“TOUNTRY STYLE” 


Customers 
Know it! 


Let 


Bemis Parchment-Lined Pork 
Sausage Bags add real merchan- 
dising value to your line, They 
help create an “individual” ap- 
pearance for your product... 
lift it out of the “ordinary” class. 
They keep their clean, sanitary 
appearance. 

Bemis Pork Sausage Bags 
give clear, easily identified re- 
production of your brand... 
save time because there’s only 
one end to tie. Ask your Bemis 
representative. 


Baltimore « Boise « Boston * Brooklyn © Buffalo « 

Houston ¢ Indianapolis « Span Sy ° 

New Orleans * New York City * Norfol 

Oklahoma ° . ° Peoria 
Helens, Ore. 
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BEMIS PRODUCTS SERVING THE 
MEAT PACKING INDUSTRY 


lard press cloths + parchment-lined pork 
sausage bags + ready-fo-serve meat bags 
cheesecloth + beef neck wipes + bleaching 
cloths + scale covers « inside truck covers 
delivery truck covers « cotton and burlap ham 
and bacon bags « cotton tierce liners « roll or 
numbered duck for press or filter cloths. 


Chi " be 

Se iscies cms Raat Ppa 

L * Salina ¢ Salt Lake City 

San Francisco * Seattle * Wichita 
Wilmington, Calif. 
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Other similar types 


Imacine Clupea pilchardus—the humble 
sardine —vitalizing the health of the na- 
tion’s livestock and poultry! And indeed 
of man! 


Yet that’s exactly what is happening. 
For sardine body oil now gives up highly 
concentrated vitamins A and D for live- 
stock feeds... releasing vitamins of the 
richer but scarcer shark and cod liver oils 
for direct human needs. 

A brilliant new process called Solexol 
does it. Solexol skims vitamins right out 
of the low potency oils of sardines, her- 
ring, codfish, menhaden ... 

This is just one of its great capabilities! 

Solexol, a continuous process, separates 
the fractions of vegetable and animal oils, 
too... each fraction according to its molec- 


Entire Contents Copyrighted 1947, The M. W. Kellogg Co. & 


ular weight and structure. It neither de 
stroys nor degrades any portion of the feed 
stock through chemical change or decom- 
position. It delivers utmost yields of pre- 
mium products. 


These products can favorably affect the 
flavor and appearance of foods .. . the 
utility, appearance and odor of soaps... 
the value and taste of certain drugs ... the 
drying and lasting qualities of paints. 

Economical to a degree never before ob- 
tained, with basic operating costs often as 
low as a fraction to three cents a gallon, 
Solexol has already been adopted by lead- 
ing companies. Executives are invited to 
send for detailed information. Glyceride 
Processes Division, The M. W. Kellogg Co, 
225 Broadway, New York 7, N. Y. 
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Fish body oils and liver oils having widely different 
physical, chemical and vitamin-potency characteristics. 


FATTY ACIDS From all sources 


New York, N. Y. 
Tulsa, Okla. 


Jersey City, N. J. 
Houston, Texas 


Los Angeles, Calif. 
London, Eng. 
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PROCESSING . thoes 





eee 


Coloring Casings 


EMPERATURE, time and color 

strength are the critical factors in 
the proper artificial coloring of sausage 
casings and the processor who does not 
achieve good results can generally find 
the fault by checking his procedure 
with respect to these conditions. 

A northeastern packer reported re- 
cently that his artificially colored sau- 
sage casings were being criticized by 
inspection authorities for having “un- 
fixed coloring on the casing.” He asked 
about the possible steps in the process 
at which the coloring might be affected 
adversely. 

Unfixed coloring on casings, by in- 
formal Meat Inspection Division defini- 
tion, is the coloring material which has 
not been absorbed by the casing. While 
there are several factors which deter- 
mine the favorable reaction of artificial 
coloring with the casing, the coloring 
materials prepared by leading industry 
suppliers have a natural affinity for 
casings. If applied properly, the result- 
ing product will conform to MID speci- 
fications and will have maximum con- 
sumer appeal. 

Three methods of coloring casings are 
in general use: momentary immersion 
of the sausage in the coloring solution 
after smoking and cooking; cooking the 
sausage in a vat filled with the coloring 
solution; cooking the sausage in a Jour- 
dan cooker in which the hot coloring 
solution is sprayed on the product. 


Where the dipping method is em- 
ployed the coloring solution is held at 
160 to 190 degs. F. The sausage first 
is smoked lightly, then cooked and is 
dipped immediately after cooking into 
the coloring solution one stick at a time. 
The sausage is then dipped for a mo- 
ment in cool clean water to wash cff 
the coloring solution and reduce its tem- 
perature. Sausage which is colored in 
this way must be smoked rather lightly 
or the casing wil] become hardened and 
will not absorb the color. 


Since the dipping method involves 
only momentary exposure to the color- 
ing agent, the solution must be consid- 
erably stronger than in the case of vat 
or spray cooking. About 8 oz. of color 
for 500 gals. of water is considered to 
be the proper strength for a dipping 
solution. 

Where sausage is cooked and colored 
in a vat the temperature of the solu- 
tion should be maintained at 160 to 165 
degs. F. One ounce of color per 500 
gallons of water is considered suitable 
for vat coloring where the casing is im- 
mersed in the solution for the length of 
time necessary to cook the product. 


In Jourdan cooker processing, 10 min- 


utes at 160 degs. F. is considered ample 
to color the casing. However, slightly 
more color must be used for this method 
of processing. One manufacturer rec- 
ommends the use of 2 to 4 ounces of 
color for each 180-gallon batch of make- 
up water employed in the cooker. 

The penetrating action of the arti- 
ficial coloring is conditioned in part by 
the temperature of the medium in which 
it is dissolved. About 160 degs. F. is 
considered to be the minimum tempera- 
ture at which satisfactory results can 
be obtained. 

When the dipping method is used the 
sausage must be hot when brought into 
contact with the solution since there is 
little opportunity for warmup. If the 
sausage is cold the casing tissue is con- 
tracted and the action of the coloring 
material is inhibited. 

As an aid in color fixation it is rec- 
ommended that a small amount of vine- 
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When Prices 
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DOWN 


PRODUCT PRICES CHANGE 
PRETTY RAPIDLY THESE 
DAYS. 

A car of product sold at %c 
under the market costs the seller 
$37.50; at %e under he loses 
$75.00; at Ye under he loses 
$150.00; at le under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

It is vital to know the market 
when prices are fluctuating. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
Ye variation from actual market 
price. 

Be abreast of a today’s market 
by subscribing to THE DAILY MarR- 
KET SERVICE ($72 per year, $19 
for 13 weeks). Write THE Na- 
TIONAL PROVISIONER, 407 So. Dear- 
born, Chicago 5, IIl., at once. 
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gar be added to the solution. About a 
pint is used for a Jourdan cooker 
charge. The vinegar helps free the cas- 
ing of grease and facilitates the con- 
tact of the color with the casing. 

To remove the surplus color which is 
not absorbed by the casing it is recom- 
mended that the product be washed im- 
mediately with cold water. Spraying is 
a gcod way to do this. Spraying should 
be done quickly before the casing con- 
tracts and retains some of the surplus 
color. 


Color strength and solution tempera- 
ture should be watched closely. Where 
product is being processed in batches it 
is recommended that additional coloring 
be added after the second batch. In 
some plants the lower grade product is 
colored after the premium sausage. 


LIVER MEAL DEFINED 


A midwestern packer asks for a defi- 
nition and description of animal liver 
meal. He writes: 


EDITOR THE NATIONAL PROVISIONER 


Can you tell me something about animal! liver 
meal and give me a description of it? 


According to the official definitions of 
the Association of American Feed Con- 
trol officials, animal liver meal “is the 
product obtained by drying and grind- 
ing liver from slaughtered mammals. 
This product must contain at least 60 
micrograms of riboflavin per gram.” 
Animal liver and glandular meal “is the 
product obtained by drying and grind- 
ing liver and other glandular tissue 
from slaughtered mammals. At least 
50 per cent of the dry weight of the 
product must be derived from liver and 
the product must contain at least 40 
micrograms of riboflavin per gram.” 

Both types are especially valuable for 
their vitamin content. Both are used in 
the manufacture of poultry and other 
specialty feeds. Animal liver and gland- 
ular meal is the more common of the 
two products and typical samples of it 
will run 60-65 per cent protein and 
will be composed chiefly of dried liver 
and lung tissue and will analyze at least 
40 micrograms riboflavin per gram. 

Under normal circumstances, produc- 
tion of animal liver and glandular meal 
in the U. S. is not large and most of 
American needs are filled by importa- 
tion from South America. In recent 
months, export of this product from 
South American countries has been re- 
stricted. The material is ground and 
sacked and sold on a flat per ton basis. 






Many questions on meat processing 
are answered on this page. 
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CATTLE ON FEED NEAR 
ALL-TIME RECORD 


The number of cattle on feed for mar- 
ket on January 1, 1947, was about 2 per 
cent larger than a year earlier, with 
increases in the leading Corn Belt states 
more than offsetting decreases in most 
other states, the Bureau of Agricultural 
Economics reported. The estimated num- 
ber on January 1 this year was 4,307,- 
000 head, compared with 4,211,000 head 
a year earlier, 4,411,000 head two years 
earlier, and the record high of 4,445,000 
head on January 1, 1943. The five-year, 
1941-1945 average was 4,224,000. 

The number on feed in the 12 North 
Central states, which includes the Corn 


Belt, was about 4 per cent larger than 
a year earlier. The total this year was 
3,461,000 compared with 3,336,000 on 
January 1, 1946, and the five-year aver- 
age of 3,347,000. Most of the increase 
in this area was in the main Corn Belt 
states, with numbers in Iowa and Illi- 
nois—the two leading cattle feeding 
states—at near records. Increases are 
shown by Ohio, Indiana, Minnesota and 
South Dakota. Numbers were smaller 
than last year in Michigan, North Da- 
kota, Nebraska, and Kansas, Wisconsin 
and Missouri were unchanged. 


Shipments of stocker and feeder cat- 
tle into the 11 Corn Belt states contin- 
ued at a record rate during December, 
bringing the total movement during the 
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Aprons provide today’s maximum in 
clothing protection. They are built for 
long life and utmost wearing comfort. 
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| months of marketing show considerable 
| changes from a year ago. The- propor 
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last half of 1946 to the highest for 
period ever recorded. For the 
states for which records covering 
inshipments are available, the total 
months’ movement in 1946 was 2 
000, an increase of nearly 400,000 

or 20 per cent over 1945, and abou, 
250,000 head above the previous reggy 
in 1940. 

The total number of cattle on feed m 
January 1 this year in states Outside 
the North Central region was small 
than a year earlier by about 3 per coy 
The estimated number was 846,000 cop, 
pared with 875,000 a year earlier ay 
the five-year average of 877,000. In th) 
11 western states the number this yep 
was down about 37,000 head from, 
year earlier, with decreases shown jp 
all states except California, Oregp, 
Idaho and New Mexico. There wag, 
very sharp drop in the volume of feed. 
ing in Colorado, the largest feeding 
state in the western region, with th 
number this year the smallest in gi 
years. The number of cattle in Texgs 
and Oklahoma being finished for may. 
ket, including cattle on wheat pasturg 
and bundle feed, was about the sam 
as a year earlier. The Lancaster, Penp. 
sylvania, feeding area had more cattle 
on feed January 1 this year than in any 
other recent year. 

Reports from Corn Belt cattle feeders 
on the weight distribution of cattle m 
feed January 1 this year and intended 
































tion of cattle weighing 900 Ibs. and 
over was down sharply from about % 
per cent of the total to 28 per cent. The 
percentage of cattle from 600 to 90 
lbs. was up from 43 to 46 per cent, and 
of cattle including calves under 600 lbs. 
was up from 22 to 26 per cent. This 
changed weight distribution is in sub 
stantial agreement with records from 
four leading markets showing the ship 
ments of stocker and feeder cattle by 
kinds and shipments of steers by weight 
separations. 

Cattle feeders’ reports indicate that 
cattle will be fed for shorter period 
this year than last, with the percentage 
to be marketed before May 1 about 56 
per cent of the total as against 53 per 
cent reported a year ago. If these in- 
tentions are carried out, the number of 
well-finished cattle at Corn Belt mar- 
kets during the next few months will 
continue relatively small. 





















FINANCIAL NOTES 


The board of directors of Wilson & 
Co., Inc., recently declared a dividend 
of 20c per share on common stock, pay- 
able March 1, 1947 to stockholders of 
record at the close of business on Febru- 
ary 10, 1947. A dividend of $1.0625 per 
share on the company’s $4.25 preferred 
stock for the period from January § 
1947 to March 31, 1947, was also v 
at the directors’ meeting. This la 
dividend is payable to stockholders 
record at the close of business March 
1947. 




















Because: 


The PRESCO PROCESS 


* PRESCO.cured Meats have im r 
ov 
re and appear = 


is fast and mild! 


1947 
The National Provisioner—January 18, 





for Proper Protection of your Meat Products 


specify “EAGLE BEEF’ TEXTILE COVERSI— 


Pers 
Give your quality meats the protection they 


0 
deserve. Order EAGLE Covers for positive et b enskectoxtoctitas: @ The U 
protection from dirt and handling, and for 4 Se ee ee 

i . . The co! 
eye-appealing quality. st in 
for bus 
will ha' 
calves } 
at $100 
preside: 
dent, 2 
treasur 
@ Bill 
BARREL COVERS BEEF CLOTH IN ROLLS ay 
BOLOGNA TUBING BURLAP BAGS og 
CANVAS PRODUCTS CATTLE WIPE ve > 
CHEESECLOTH COTTON BAGS a. 
FRANKFURTER BAGS HAM TUBING 8 
r *FRIDGI-NETTE FOR FROZEN POULTRY & FOODS ° : 
: POLISHING CLOTHS SECUR-EDGE SHROUDS on 
STOCKINETTE BAGS TIERCE LINERS See 

orme! 
TRUCK COVERS SHROUD PINS— SKEWERS § minist 
servic 
& Cor 
@ Sta 
Ind., | 
sausa} 
turing 
proce: 


Selected materials and modern manufac- 


ture count for the ever increasing demand for 





EAGLE Covers. Let us know your requirements. = - 











pisberee a 
sien rgtak 


"Nellis “NEW AND IMPROVED STOCKINETTE FOR FROZEN 
FOODS, MANUFACTURED BY EAGLE BEEF CLOTH CO. 


















rT 
Wy FRIDGI-NETTE FOR FROZEN POULTRY 


Manufactured by 


7 \clla li, aa kela mae) 


315 CHRISTOPHER AVE. BROOKLYN !2, N. Y. 


Makers of Textile for Meats Since 1929 


AGENTS N PR 


CIPAL 





Page 28 The National Provisioner—January 18, 1947 The 


1p and down he MEAL TRALL 





Personalities and Fvents 


of the  ———I- 


@ The Union Packing Co., Omaha, Nebr., 
recently filed articles of incorporation 
with the Nebraska Secretary of State. 
The company is building a packing 
t in that city which will be opened 
for business in March this year and 
will have a capacity of 250 cattle and 
calves per week. The firm is capitalized 
at $100,000. Officers are Car! Frohm, 
president; Edward Frohm, vice presi- 
dent, and Harold Siegel, secretary- 
treasurer. 
@ Bill Marquart, former agricultural 
agent of Clark county, Wis., has joined 
the farm service department of Oscar 
Mayer & Co., Madison, Wis., and will 
act as assistant to Roy Ormond, direc- 
tor of the department. A graduate of 
the University of Wisconsin’s animal 
husbandry department, Marquart has 
had 12 years’ experience in county agri- 
cultural work. 
@ The plant of the Louis Hunt Packing 
Co., Columbus, O., will be sold at auc- 
tion on January 20th. The plant has 
been appraised at $28,000. Bidding will 
begin at $19,000. 
@ The Office of Temporary Controls, 
formerly the Civilian Production Ad- 
ministration, has approved a $510,000 
service and storage building for Swift 
& Company at Milwaukee, Wis. 
@ Stark, Wetzel & Co., Indianapolis, 
Ind., has announced the resumption of 
sausage and processed meats manufac- 
turing following the rebuilding of its 
processing department which was de- 





stroyed by fire on October 9, 1946. 
Erwin Wetzel, production chief of the 
firm, said that the reconstructed facili- 
ties house the newest types of meat 
processing equipment. 


@ Joseph P. Healy, branch house dis- 
trict manager for Swift & Company at 
Baltimore, Md., for the past 38 years, 
recently retired on pension after more 
than 45 years continuous service to the 
company. Stanley M. Weir, a veteran 
of more than 30 years with the com- 
pany, has been appointed as his suc- 
cessor. The Baltimore territory covers 
parts of Pennsylvania, New Jersey, Vir- 
ginia, Delaware and the District of 
Columbia. 


® Negotiations began recently. between 
representatives of local 88, the Amal- 
gamated Meat Cutters union (AFL) and 
the St. Louis (Mo.) Metropolitan Meat 
Dealers Association in an effort to end 
the 45-day strike of meat cutters at 
nine wholesale meat firms in the area. 
The strike was called over refusal of 
the firms to grant a $9 weekly pay raise 
demanded by the workers. 


@® The King-Green Meat Co. has been 
formed at Los Angeles to act as a bro- 
ker, buyer and distributor of meats and 
meat products. Partners in the firm, 
which is located in the plant of the 
Southern California Meat Co. there; 
are C. M. King, president of the South- 
ern California Meat Co., and Richard S. 
Green, who has been associated with 
the G. H. Hammond Co., Chicago and 
Omaha, Nebr., plants, and with Willits 
and Green, Los Angeles. 

® Officials of the Kuhner Packing Co., 
Muncie, Ind., were informed recently 
that the city sewage plant was inca- 


EDITOR GETS 
SERVICE BADGE 


M. E. Whitmer, center, 
editor of the Swift 
Arrow, publication of 
Swift & Company, is 
pictured here receiving 
his 25-year AMI button 
from A. F. Hunt, right, 
vice president of the 
company who is in 
charge of industrial re- 
lations. H. F. North, 
left, head of the indus- 
trial relations depart- 
ment, looks on. 
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pable of taking care of the overload of 
sewage from the plant. The company 
officials asked for 60 to 90 days to make 
necessary changes which was granted 
by the board of public works. The com- 
pany has engaged a Milwaukee, Wis., 
engineer to survey the plant reduction 
equipment in order to determine what 
must be done to sufficiently increase the 
capacity of the system. 

® Col. Charles S. Lawrence, command- 
ing officer, Quartermaster Food and 
Container Institute for the armed 
forces in Chicago—the center of the 
world’s most extensive food and con- 
tainer research and development pro- 
gram—was awarded the bronze star 
medal with oak leaf cluster by the War 
Department on January 17, 1947. Pres- 
entation was made by the Quartermas- 
ter General of the Army, Maj. Gen. 
Thomas B. Larkin, in recognition of 
outstanding and courageous action 
against the Japanese during the siege 
of Bataan on April 9, 1942. 

@ The city of Binghamton, N. Y., is 
preparing to push its drive to tighten 
slaughterhouse and meat inspection con- 
trols, it was announced recently by Dr. 
Robert H. Broad, city health officer. An 
ordinance, originally advanced by the 
city’s safety commissioner, Thomas W. 
Behan, is intended to extend the city’s 
control over meat supply, exclusive of 
federal inspection. The ordinance and 
other revisions of regulations govern- 
ing the operation of abattoirs are still 
being studied, according to Dr. Broad. 


@ R. B. Davis, director of the depart- 
ment of information of the National 
Live Stock and Meat Board, spoke on 
January 17 at the annual meeting of 
the Montana Wool Growers Association 
at Billings on “The Newer Concept of 
Meat in the American Diet.” 

® The Committee of Food Sanitarians, 
a national organization formed for the 
purpose of accumulating and dissemi- 
nating information relating to problems 
of insect and rodent control within the 
food processing industry, recently an- 
nounced the election of the following 
officers to represent the group during 
the coming year: E. M. Searles, chair- 
man; E. L. Holmes, vice chairman; J. P. 
Barrett, secretary, and G. S. Doolin, 
treasurer. All of the officers are asso- 
ciated with the food processing indus- 
try._ 

@ Seattle, Wash., meat packing execu- 
tives are to be guests of honor at the 
banquet of the newly organized Provi- 
sions Salesmen’s Union (AFL), local 
228, which is to be held soon at the 
Mayflower hotel in Seattle. 

@ Employes of E. Kahn’s Sons Co., 
Cincinnati, O., who have been conduct- 
ing a “wildcat” sitdown strike at the 
plant over wage and other issues, have 
been directed by Louis E. Kahn, presi- 
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dent of the firm, either to work or keep 
out of the plant. Kahn’s action is backed 
by international officers of the AFL 
Meat Cuters union. 


@® E. C. Tompkins, president of the 
Neuhoff Packing Co., Nashville, Tenn., 
was elected president of the Nashville 
Chamber of Commerce at a_ recent 
meeting of the association’s board of 
governors. 


@ Canada Packers, Ltd., Toronto, On- 
tario, Canada has purchased and taken 
over operation of Davis & Fraser, Ca- 
nadian meat packers and meat whole- 
salers with packing plants at Halifax, 
N. S., and Charlottetown, Prince Ed- 
ward Island. The Davis & Fraser 
plants had been operated by a group of 
Nova Scotian businessmen since the 
death of J. F. Fraser in 1942. 

@ Clifford Peterson, 54, manager of the 
Brooklyn, N. Y., unit of Armour and 
Company since 1934, died recently at 
his home in that city. Peterson began 
working for Armour 30 years ago and 
had been associated with company 
plants in Maine and in Troy and Albany, 
ie 


@ The newly opened Grays Harbor 
Meat Co., North Hoquain, Wash., re- 
cently purchased the H & H Sausage 
Co. plant at Aberdeen, Wash., it has 
been announced by M. J. Spencer, pres- 
ident and manager of the firm. 


@® Oscar Mayer & Co., Madison, Wis., 
recently announced the opening of a 
livestock buying station at Abboteford, 
Wis., which will be under the direction 
of Robert Hopkins. The yard will be 
open six days a week and is an addi- 









tional step in the company’s program 
of supplying service to farmers and 
livestock raisers in the area. 

® Employes of the Union Stockyards 
Co., Omaha, Nebr., have voted to strike 
unless the company grants their request 
for a wage increase. The employes, 
members of local 155, of the United 
Packinghouse Workers (CIO) are ask- 
ing increases of from 5 to 12c per hour. 
@ W. E. Drenner, cattle buyer for Abra- 
ham Bros. Packing Co., Memphis, Tenn., 
recently addressed the Memphis Agri- 
cultural Club on the subject of the Ar- 
gentine livestock situation. Drenner 
visited Argentina in 1945. 

® John H. Boman, president of the 
Jackson Packing Co., Jackson, Miss., 
announced recently that his firm had 
abandoned a wartime truck distribution 
system for its products and is now oper- 
ating under a route salesman plan 
whereby orders are taken and merchan- 
dise delivered by regular truck routes. 
@ A 3-alarm fire recently caused $11,- 
000 damages to the slaughterhouse of 
C. W. Anderson, near Austin, Tex. 
Nearly half the plant was destroyed, 
including refrigeration units. 

@ Presto Products, Inc., has been in- 
corporated at Cincinnati, O., to deal in 
frozen food products. Officers of the new 
firm are George Stahow, Philip Lipsky, 
Albert Frazer, Arthur Fix, Mrs. Arthur 
Fix and Louis Stathos. 

® The Arkansas Economic Council, 
Chamber of Commerce, announced re- 
cently that the world’s first solvent 
process cotton oil mill was nearing 
completion at Wilson, Ark. Production 





Pictured above is a new meat packing plant 
in Monterrey, Mexico, which will shortly 
begin operations. J. M. Trevino, who has 
had years of experience in food processing 
in Mexico, and started the first canning 
plant in Monterrey 14 years ago, is presi- 
dent and general manager. Besides pack- 
inghouse operations the plant will can 
frankfurters, luncheon meat, hams, 
peaches, pineapple and apples. At left 
Trevino is shown with Robert L. Warren, 
director of Latin American affairs for the 


Griffith Laboratories,; Chicago. 
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at the $300,000 plant will begin ea 
this year. Allis-Chalmers Co. jg 
structing the plant for the Delta 
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ucts Co. A $170,000 vegetable oil me The © 
fining plant is also being constructas fm feed for 
at the site. was ov 
® William B. Espel, 56, Cincinnati, 9, and was 
livestock dealer and founder of the seven 3 
of William Espel & Sons, died receni (‘2 i 
at his home in Bevis, O. mated | 
@ The first annual cattlemen’s eg 

tion of the Virginia Beef Cattle Prod, 211,000 
ers Association and the organization, 1945 . 
sixth annual meeting was held — 
week at the John Marshall hote } ved 
Richmond, Va. F. E. Mollin, sec ee 
of the American National Livestog = 
Association, Denver, Colo., was pring. state 
pal speaker at the closing banquet, In tt 
talked on production and marketing mated 
problems of the cattle raising industry, year t 
A dressed beef show was held at th of 286, 
Kingan & Co. plant as part of the twa jm Ye" ° 
day meeting. since | 
@ Lee H. Hirsch and Frank Peschke hay —T 
purchased land near the Pueblo (Colg) + 
stockyards for the erection of a besf coin 
and pork packing plant to serve Puebl mbe 
retail outlets. Both men have been as. tl | 
sociated with the food industry ther a 
for many years. ow 
@ Jack Strauss, who for the past ta § wasa 
years served as manager of the San numb 
Antonio branch of Jacob E. Decker &@ with | 
Sons, Mason City, Ia., has been af 9 994,00 
vanced to manager of the Dallas dis § increa 
trict. V. B. Ellis, a salesman for the pastu 
firm for ten years, is the new San An @ in fee 
tonio manager. the C 
@ Becker Bros. Co., Cleveland, 0, § head : 
wholesale and retail meat firm, recently The 
purchased an adjoining five story brick § cide t 
building. John H. Becker, president of § ahout 
the company, stated that plans have § <mall 
been made to reconvert the structure 8 <mall 
for use as a retail store, refrigeration § state: 
storage space and general offices. this 
@ The opening of a new stockyards at § total 
Saybrook, Ill., has been announced by down 
the Jourdan Packing Co., of Chicago earlic 
The enterprise, Saybrook Stockyards, as la 
Inc., will be under the management of feedi 
Robert Jourdan. dowr 
@ The Kansas City Dressed Beef Co, creas 
Kansas City, Mo., has undertaken an was 
expansion program which will provide earli 
the plant with two additional beef kill Of 
ing beds. Belt 
@ John Morrell & Co., Sioux Falls, Dak 
S. D., has awarded a $250 scholarship § 
to Harold D. Anderson and Diana stan 
Dorothy Miller who were chosen the hom 
outstanding youths in the state 4H om 
club work for 1946. — 





® Samson Rothschild, formerly a live 
stock handler in Palestine, came to this 
country recently and is visiting his 
brother, Max Rothschild, president of 
M. Rothschild & Sons, Chicago. This 
is the first time the brothers had been 






























































together in 55 years. = 
@ W. E. Stegemerton, produce manager F 
at the New London, Conn., branch wer 
Wilson & Co.,-Inc., recently became tor 
eligible for his silver 25-year AMI but ( 
ton. Stegemerton began with the com- fm 








pany. in 1922 as a truck driver. 


winter Lamb Feeding 
Lightest in 7 Years 


The number of sheep and lambs on 
feed for market on January 1 this year 
yas down sharply from a year earlier 
and was the smallest number in the last 
seven years, the Bureau of Agricul- 
tural Economics reported. The esti- 
mated number was 6,029,000 head com- 

with 6,837,000 a year earlier, 6,- 
911,000 two years earlier, and the 1941- 
1945 average of 6,745,000. All of the 
decrease from last year was in feed lot 
lambs, since the number of lambs being 
finished on wheat pastures in the winter 
wheat area of the southern Great Plains 
states was the largest on record. 

In the 11 Corn Belt states the esti- 
mated number on feed January 1 this 
year totaled 3,929,000 head, a decrease 


= 


of 286,000 head or 7 per cent from a 


ear earlier and the smallest number | 


since 1942. Decreases were shown in all 
states except Wisconsin, Iowa, Missouri, 
and Kansas. The largest decrease was in 
Nebraska, usually the largest lamb 
feeding state in the Corn Belt, where 
numbers on feed were the lowest since 
1941. The increases in lowa and Mis- 
souri were relatively small and Wiscon- 
sin was unchanged, but in Kansas there 
was a large increase with the estimated 
number over 1 million head compared 
with 815,000 head a year earlier and 
924,000 on January 1, 1943. All of the 
increase in Kansas was in the wheat 
pasture area of the state, with numbers 
in feed lots down. Excluding Kansas, 
the Corn Belt total was down 475,000 
head or about 14 per cent. 

The estimated number in states out- 
side the Corn Belt of 2,100,000 head is 
about 500,000 head or 20 per cent 
smaller than a year earlier and the 
smallest since 1927. For the 11 western 
states the number on feed January 1 
this year was 1,651,000—the smallest 
total for this area since 1927. It was 
down over 500,000 head from a year 
earlier and was less than 60 per cent 
as large as in 1930, the peak year for 
feeding in these states. Numbers were 
down in all states with the largest de- 
crease in Colorado where the number 
was 520,000, down 285,000 from a year 
earlier and smallest since 1920. 

Of the other states outside the Corn 
Belt there was a decrease in North 
Dakota from a year earlier and a small 
increase in New York. There were sub- 
stantial increases in Texas and Okla- 
homa, all of which were in the numbers 
on wheat pastures. The total in the 
wheat pasture areas of Kansas, Okla- 
homa, and Texas set a record. 


New Killing Fioor 
(Continued from page 18.) 
the Klipfel Manufacturing Co., Chi- 
cago, Ill. 

Sealding tub control instruments 
Were furnished by the Powers Regula- 
tor Co., Chicago. 

Cutting floor equipment, including 
green belly skinning machine, was fur- 
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nished by the Globe Company, Chicago. 
The cutting floor band saw is a prod- 
uct of the Jones Superior Machine Co. 

Brine spray units in the hog coolers 
are those of the Niagara Blower Co., 
Buffalo, N. Y., and a ceiling unit made 
by this firm is installed in the cutting 
room. 

Dressing chain speed is regulated by 
a variable speed transmission made by 
Reeves Pulley Co., Columbus, Ind. 

Unit heater on killing floor was sup- 
plied by B. F. Sturtevant Co., and steam 
traps by V. D. Anderson Co., Cleveland. 

Lighting reflectors throughout the 
addition are the products of the Quad- 
rangle Manufacturing Co., Chicago. 


“BETTER BREAKFASTS PAY OFF" 


The editors of The Saturday Evening 
Post want people to eat more in the 
morning. They say so on the editorial 
page of the current issue in a piece en- 
titled “Better Breakfasts Pay Off” 
which suggests that the movement in 
schools to get children to eat more sub- 
stantial breakfasts be extended to 
grownups as well. “The American 
larder provides abundant materials to 
make breakfast one of the enjoyable 
experiences of the day. Citrus fruits 
are plentiful, at least some ham, bacon 
or sausage is available, eggs are in 
ample supply and there is a list of 
cereals diverse enough for anybody.” 





10,000 LBS. PER HOUR 


9,000 LBS. PER HOUR 


3,000 LBS. PER HOUR 


Continuous, Closed Lard Processing 
to Fit Your Needs 


HE original Vorators for lard proc- 

essing have been redesigned and 
augmented to cover the rated hourly 
capacities shown above. Now there are 
even greater advantages in this continu- 
ous, closed, controlled lard processing 
method. Every packer owes it to him- 
self to get complete information about 
the new VoTaTor models. If you want 
to produce more uniform lard in less 
time, less floor space, and with more eco- 
nomical use of refrigeration, write The 
Girdler Corporation, Votator Division, 


Louisville 1, Kentucky. 


District Offices: 

150 Broodway, New York City 7 

2612 Russ Building, San Francisco 4 

617 Johnston Building, Charlotte 2, North Carolina 


VoTaTor—T. M. Reg. U.S. Pat. Off. 
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THE WRAP... EX 


DOES THE TALKING 


and all 
of im} 


€ 
° not idle chatter . . . but it must 

be a real appeal . . to appetite and 
R pocketbook alike. DANIELS Bacon Wraps 
e give protection plus appeal. 
e 
& 





there is a DANIELS product to fit your needs in kleerwrap glassine © snowdrift glassine ©  silverkleer transparent glassine and Vv 
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DANIEL MANUFACTURING COMPANY oer 


RHINELANDER, WiscONSsIN has 








BRINTERS + CREATORS . DESIGNERS - 


PREFERRED PACKAGING SERVICE 
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NEW HANGER AND STICK 


New stainless steel bacon hangers 
and all purpose smokesticks, which are 
of improved sturdy construction and 

designed for long- 

term service, have 

been developed by 

Smale Metal Prod- 

ucts Co., Chicago, 

Ill. The complete- 

ly sanitary equip- 

ment is claimed by 

the manufacturer 

to eliminate main- 

tenance costs as it 

. is easy to clean 

and will not require replating. The 
heavy, 18-gauge, 100-lb. distributive test 
weight smokesticks are said to give bet- 
ter product appearance through more 
even smoke distribution and to provide 
straight, easily packed sausage. The 
sterile steel prongs of the new bacon 
hangers do away with the danger of 
rust holes in bacon bellies and increase 


mers 
‘." 


the value of the product. The smooth 
finish of the hangers and simplicity of 
construction make them easy to keep 
clean. 


POWER JACKLIFT 


Vertical handle operation and an 
electric brake are features of a new 
power jacklift, built in both platform 


and pallet models by Lewis-Shepard 
Products, Inc., Watertown, Mass. The 
jacklift is an electrically operated hand 
lift truck with complete electric button 
controls located in the handle head. In 
the vertical. position—from which every 
operation of the truck can be per- 
formed—or when lowered, the handle 
has a steering arc of 200 degs. The 
electric brake is claimed by the manu- 
facturer to assure smooth, instant stops. 
Gear drive and all wheels are ball bear- 
ing mounted, totally enclosed and 
packed in grease. 


Join the March of Dimes! 


COMBUSTION SAFEGUARD UNIT 


Development of an electronic com- 
bustion control which guards against 
the hazards of flame failure and low 
boiler water levels was recently an- 
nounced by the Combustion Control 
Corp., Cambridge, Mass. The Fireye 


control consists of a phototube and am- 
plifying system housed in a dust tight 
aluminum case which is mounted on the 
furnace wall in such a manner as to 
permit the photoelectric cell to observe 
the flame through a 2 in. pipe. 

When flame fails the control auto- 
matically cuts off fuel or sounds an 
alarm. A single probe in an auxiliary 
fitting is mounted parallel to the boiler 
water column and wired to the unit. 
Should water level fall below the probe 
the unit reacts immediately. 

The units operate on 115 or 230 volts, 
50-60 cycles AC current. The front of 
the control should be placed within 5 ft. 
of the fire it is to monitor. 


BOILER WATER CONTROL 


Development of a new automatic 
boiler feedwater control for maintaining 
desired water level and instantly turn- 
ing off the fuel supply and sounding an 
alarm when water reaches a dangerous 
level has been announced by Combus- 
tion Control Corp., Cambridge, Mass. 
The device is said to be maintenance 
free and to contain no moving parts, 
floats, bellows seals or vacuum tubes. 

The assembly consists of a control 
and a probe fitting. The probe is 
mounted parallel with the water col- 
umn and wired to the control. Three 
probes are contained in the fitting; top 
and middle probes determine the high 
and low water leve. and maintain a con- 
stant level; the low probe defines the 
low water danger point and shuts off 
fuel when level contacts it. 

The units are available for every 
type, make and size of steam boiler with 
any method of firing and for pressures 


up to 300 Ibs. psi. 
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New Trade Literature 


Refrigeration Engineering (NL 326). 
—A new 36-page catalog containing a 
great deal of technical information on 
modern methods of refrigeration has 
been issued, primarily to describe the 
advantages of Standard prime surface 
cold plates and assemblies and their 
various applications. Photographs illus- 
trate the use of plates in locker plants 
and a meat freezer. The last 16 pages 
are devoted to engineering data and 
charts giving comparative centigrade 
and fahrenheit scales, pressure tem- 
perature information, cooling data, 
weights and measures and conversion 
ratios.—The Stangard-Dickerson Corp. 


Small Steam Boilers (NL 327).—A 
four-page color booklet announces a 
new line of small size high pressure 
steam boilers of the portable return, 
tubular, Scotch marine type and avail- 
able in six junior sizes. The self- 
contained, internally-fired cylindrical 
boilers are designed to produce indus- 
trial steam for power, heat or proces- 
sing uses. The folder contains construc- 
tion features and engineering data. 
Photographs of the models and a specifi- 
eations chart are also included.—Ke- 
wanee Boiler Corp. 


Radial Unit Coolers (NL 335).—A 
single sheet color bulletin explaining 
the features of the radial unit cooler 
designed for commercial refrigeration 
applications has been issued by the 
manufacturer. Construction and engi- 
neering data are included along with 
claims regarding space saving and 
economy features. Diagrams illustrate 
the coolers and charts list performance, 
dimensions and fittings data—Kramer 
Trenton Co. 


Power Belt Conveyor (NL 344).—A 
newly revised two-color folder describ- 
ing the Stevedore, jr. power belt con- 
veyor includes photographs illustrating 
recent developments on the conveyor, 
such as a new cable-lift elevation device 
which facilitates adjusting operating 
pitch. Installation photographs and ex- 
planations of construction details and 
listings of specifications are contained. 
—Rapids-Standard Co., Inc. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (1-18-47). 








~ PLANT OPERATIONS 


Ideas for Operating Men | 





METHOD FOR INSULATING BOILER HEADERS 


ANY a plant superintendent who 

is painstaking in the insulation 
of steam lines, fittings, boiler drums, 
and other hot surfaces, either neglects 
or avoids one very important source of 
steam boiler heat loss for lack of un- 
derstanding of how to treat it—the 
boiler header. Boiler headers of the type 
studded with safety hand-hole covers 
present extremely irregular surfaces 
which at first glance seem difficult to 
insulate. Further, it is erroneously of- 
ten thought that maintenance crews 
cannot get at hand-hole covers quickly 
and easily if they are covered by insu- 
lation. 

Neither factor, however, need prevent 
simple and effective protection from 
heat loss. 

The method described here involves 
the use of a mineral wool cement which 
can be applied so as to fill the recesses 
of each hand-hole cover, can be smoothed 
freely over the flange projection on each 
hand-hole cap, and can be built up to 
whatever thickness is most economical. 
When it becomes necessary to knock out 


any one or group of covers, it is a sim- 
ple matter to break away the insulation 
in the vicinity, save it, and apply the 
same cement after the cap is replaced. 
Mineral wool cements are not chemical- 
ly or physically changed by wetting, 
trowel application and drying and there- 
fore they may be reused time and time 
again. 

The importance of insulating boiler 
heads with numerous hand-hole covers 
becomes apparent when it is realized 
that the true radiation area of such a 
header is generally between two and 
three times the apparent area. The aver- 
age safety-hole cap is 3 in. in diameter 
by 2 in. deep, and they are spaced only 
1% in. apart. One calculation on a 
moderate size boiler header with a nom- 
inal area of 12 sq. ft. revealed a true 
radiation surface of 30 sq. ft. 

A boiler with an average header tem- 
perature of 400 degs. would have an un- 
insulated radiation loss of approximate- 
ly 1000 BTU per hr. per sq. ft. When 
insulated with 2 in. of mineral wool 
cement, this heat loss would be reduced 











for full details at once! 


700-02 SOUTH [8th ST. 








ADVANCE DIP-TANK 
Gives Meat Loaves Sales Appeal! 


Every loaf comes out browned and crusted to perfection 
+ «+ GN appetizing appearance that leads to sales! 
Economical to use . . . yes, costs are cut to a minimum. 
Easy to operate ... yes, and also easy to clean. Write 


ADVANCE OVEN CO. 


Manufacturers of Traveling and Revolving Ovens 
ST. LOUIS 3, MO. 


Shortening is heated 
only above the four 
gas-heating tubes. 
When the temperature 
above the tubes reaches 
375 degrees, the tem- 
perature below the 
tubes is only 95 de- 
grees. Automatic con- 
trols prevent smoking, 
doubling the life of the 
shortening. No burned 
or spotted loaves. Ca- 
pacity from 9 te 12 
loaves to one dip. 


Tank can also be used 
fer dipping in paraffin, 
gelatin or browning of 
par boiled hams or 
other meat products. 














PARTLY INSULATED HEADER 


Typical boiler header with safety hand 
hole covers spaced on 4Y2-in. centen 
showing method of applying mineral wod 
cement to thickness of 2 in. so that it fills al] 
recesses and covers all minor protrusion, 


to approximately 80 BTU per hr. per 
sq. ft.—a heat conservation of some 9%) 
BTU per hr. per sq. ft. Over the # 
sq. ft. true radiation surface of this 
3 ft. x 4 ft. header, the total heat con 
servation would be 27,600 BTU per hr, 
Considering coal at $5 per ton, the ap 
proximate annual savings effected by 
the insulation would be 

__ 27,600 BTU x 8.760 hrs. x $5_ 

13,000 BTU/lb. x 2000 Ib. x 60% 
This $71 is equivalent to over 14 tons 
of coal. 

Since the cost of the insulation of 
such a bviler head would never exceed 
$40, it is obvious that the insulation 
would pay for itself within seven 
months of operation. 

The application problem is simple 
The cement is simply mixed with water 
(12 gals. to each 50-lb. bag)—to the de 
gree that a small amount of liquid can 
ooze through the fingers when a quai 
tity of the paste is clutched in the 
hand. Application is by spotting (throw 
ing on by hand) a sufficient quantity 
trowel to a thickness of % in. tol m 
After the first coat is dry, the process 
is repeated until the desired thickness 
is achieved. Adhesion to steel will et 
ceed 3 psi, the cement will withstand 
temperatures up to 1500 degs. F. with 
no physical or chemical change, and 10 
Ibs. of dry cement should cover-not less 
than 45 square feet to a thickness @ 
1 inch. 

Because of the relatively long fibte 
of mineral wool insulations, it is por 
sible to cleanly withdraw patches of the 
cement for boiler maintenance and 
spection at any point. After the ham 


= $71.0 
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e TRUCKS e TROLLEYS © GAMBRELS © HAND TOOLS « SPECIALTIES 









Designed as a Sausage Meat Truck 


but found useful for many other purposes 


Low enough to fit under a grinder or silent cutter, yet high enough that it pushes easily. 
Used by Sausage makers the country over, yet also splendid for transporting cut meat 
or large pieces. Canners like it for handling many products. The Wheel arrangement is 
so constructed, it turns in its own length. 


Body is No. 12 gauge steel with double pressed Rims. Corners are rounded and rein- 
forced, all seams welded. The entire body is hot dipped galvanized after fabrication. 
It can also be had in Stainless Steel, if desired. Wheels may be Neoprene or Steel. 


A Descriptive Circular with Prices and Specifications on Request. 


E. G. JAMES CQ. ciiccge 4 ’ttinci 














E.G. JAMES CO. also Represents Some 40 Other Lines of Equipment for the Food Industries 





PREPARE NOW! Today is a good time to takea 


critical look at each item of equipment and get ready for busy days. 


CONSULT TOHTZ ENGINEERS When your problem is diffi- 


cult, there is always a solution, and their experience has proven 
helpful to many. 


WE DESIGN AND BUILD 


machines for regulation operations or for special pur- 






poses, and can help to attain greater efficiency. 


Sincerely, Hf. VY), Te ohty 


We make a Head Chopping Stand With Slotted Steel Top 


id for our ] RW.TOHTZ & CO. 








and se! 


REE CATALOG ST. LOUIS. MO 
at Once! : 


4875 EASTON AVE 
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TRADE MARK 


THE QUALITY TRADE MARK 


B- 


that Cost Less to Use 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and —_ Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 





| sociation. 








hole covers are replaced, it is merely 
necessary to crumble up and reapply the 
cement as though it were new material. 

Is view of the very wide usage of 
small and medium size boilers, it is be- 
lieved by the Industrial Mineral Wool 
Institute, which supplied the above data, 
that greatest opportunity for taking 
advantage of the technique described 
will be found in the meat packing plants 
and other establishments where small 
and medium size steam generation units 
are common. 


FILTER MAINTENANCE 


An easy and economical way of main- 


| taining filter efficiency has been devel- 


oped by the Glycerine Producers’ As- 
While the method has been 
perfected for air conditioning and heat- 


| ing units, it has another potential ap- 
| plication in the meat plant in smoke- 
| house filters. Depending upon the prod- 
} uct, 


For Grinder Plates and Knives | 


| ingredients used in preparing the gly- 


smokehouse temperatures range 
from 125 degs. F. to 200 degs. F., well 
below the combustion points of the two 


cerine solution, namely glycerine and 


| glue. The combustion point of glycerine 


COME TO SPECIALTY! 


is 368.6 degs. F., while glue has been 
used in glued joints in temperatures as 
high as 320 degs. F. for half hour peri- 


| ods with a loss of moisture as the sole 
| effect. 


The charring point of glue is 
said to be higher than wood. 
Some modern smokehouse units have 


| water type baths which knock down any 
| fly ash in the smoke prior to filtering 


the heated air. 
The filter coating is made of a 50 
per cent solution of glycerine and water 


| to which 0.2 per cent of glue is added. 
| In preparing the 


coating a_ small 
amount of glue is cooked overnight in 


| the solution and the remainder of the 


solution is added to the swollen glue 


| en the following morning. The solution 


is then ready for application on a filter 


| sereen either by spraying or dipping. 


The advantages claimed for the solu- 
tion are ease of cleaning and increased 
efficiency of the filter. Being a moist 


| product, the coating will increase the 


dust retaining qualities of the filter. A 


| dry surface affords a better path for 
| dust particles to clear whereas the 
| moistness of the glycerine will retain 
| them. 


Super. Sam. 
SAYS — 





In discussing mistakes in killing 
arrangement in an earlier article in} 
PROVISIONER, I mentioned pritch ph 
and cradles. Some time ago skir 
cradles were also mentioned in a 
describing a new Chicago plant an 
spired some questions on their 
struction from packer readers. It seam 
worthwhile to give some information @ 
them at this point. “ 


There is considerable difference @ 
opinion on the subject of cradles in th 
industry. Some operators favor they 
over floor skinning, using pritch bay 
for support, while others do not. } 
seems certain, however, that a good jh 
of skinning can be done with the cap 
cass on a cradle if the latter is p 
erly constructed and the operators am 
trained in its use. 


For example, one plant found that 
with a cradle and modern dropping 
equipment one man could place the cap 
cass on the cradle without help frog 
another worker to prop up the side. } 
is also claimed that since the caream 
is in better position on the cradle, floor 
men are able to reduce the time spent 
on each carcass from 4 to 3 minute 
Cutting and scoring is also said tol 
reduced because the floorsman is work 
ing with a straight up and down rather 
than a side stroke. 


The design and dimensions of a cradle 
are shown in the sketch below. The 
cradle can be constructed of 2-in. pipe 
and its legs should be set firmly in the 
ficor. The cradle bars should be shaped 
downward and inward, as shown in the 
sketch, so that the rump and neck ean 
aid in bracing the carcass. If the upper 
part of the cradle were level, with m 
indentation, the carcass might tilt # 
the floorsman pulled the hide. If 
cradle is too high the floorsman 
apply the whole weight of his body 
skinning rather than just that of bis 
arm. 


In case the cradle is too wide the cat 
cass will rest so the cradle bar wil 
pinch the side, preventing easy takeoff, 





tween cradle and 
hide will be too 





5" 


/ ” 
qe» 


CATTLE BED 





SIDE VIEW 


PERSPECTIVE 


and the contact be 


high. The hide on 
the side will adhere 
to the fell more 
strongly and & 
greater percentage 
of cuts and scores 
can be expected. 


THREE VIEWS 
AND DIMEN- 
SIONS OF 
CATTLE CRADLE 
MADE OF 2-IN. 
PIPE. 
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EASY TO HANDLE! 


No blocking or other wrapping trou- 
bles...from packing house to counter, 
Revelation is easy to wrap... easy 
to pack... easy to display!.... 


Let the consumer know it’s YOUR 
bacon! —in colorful, appetizing Reve- 
lation! Neat, rigid, easy to handle, SALES OFFICES IN ALL PRINCIPAL CITIES 
easy to pack, Milprint Revelation is 
a top-notch, self-selling package, 
the kind of package that demands 
attention for your product! 





PACKAGING CONVERTERS © PRINTERS © LITHOGRAPHERS 





plants at | Milwaukee, Philadelphia, Los Angeles 


PACKAGING HEAD QUARTERS TO San Francisco, Tucson, Vancouver, Washington 
THE MEAT PACKING INDUSTR YSicn/adinemanaiae 
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The lerfect™ 
BINDER 


















FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


: because 


Soy is no filler—it adds 
high food value as well as 
valuable blending prop- 
erties to improve flavor 
— texture and keeping 
quality. 












50% 





Write for Free Sample. 
Try a test batch. See for 
yourself what SOY, the 
“perfect” binder, will do 
for you. 











Plumpness—the “sprin; 
of einen is when ss, 
as a binder comes into 
its own. Special X im- 
proves the best meats — 
gives a lift to others. 


Special X SOY FLOUR 
Meatone GRITS 


Write for FREE Samples 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,412,233, BACON HANGER, 
patented December 10, 1946 by Samuel 
M. Tominello, Chicago, Il. 





This hanger for slab bacon may be 
of wire and includes a number of 
parallel impaling prongs. 


No. 2,411,833, REFRIGERATING 
APPARATUS, patented November 26, 
1946 by Alexander F. McMahon, Oak 
Park, Ill., assignor to the Bastian- 
Blessing Co., Chicago., Ill., an Illinois 
corporation. 

This method for storing and utilizing 
refrigeration within a cabinet for cool- 


























2 
27 
26-74 rE: A 2/0 
2", ‘ BS * 
eee G7 5 
RON SMEAR | 
ue Rea Baws Aboud bye 
heal Ae Ney f 
ih cre Se: Pete | 
Mn Nia F i 
A its 
5 i! | 5 
* Q 
a1 te 


ing a product comprises congealing a 


The 






cooling liquid in a receptacle withiy 
cabinet while maintaining the 
at a lowered temperature; then, 
uncooled product is inserted within 4, 
cabinet, spraying a liquid over this 
gealed liquid and the uncooled 
for abstracting heat from the 
and simultaneously cooling the 
by causing the air in the cabinet 4 
circulate, by convection, first ACTOSS the 
container for the congealed liquid an 
then over the container for the produg 


No. 2,412,108, FOWL PI 
patented December 3, 1946 by Andry 
J. Toti and Ward E. Snowden, M 
Calif., assignors by direct and meg» 
assignments to Modesto Manufact 
Co., Modesto, Calif., a corporation ¢ 
California. 





























|| 


Specifically, the invention resides ip 
the flexible fingers and their mountings, 
The latter comprise blocks confined ip 
sockets with radially-extending, soft 
rubber fingers secured at their inne 
ends to the blocks. 


No. 2,411,616,, APPARATUS FOR 
FEEDING, CUTTING AND MOLDING 
INDIVIDUAL SPREADS, patented 
vember 26, 1946 by Charles Doeri 
Henry H. Doering, Eric W. An 
and Bert J. Skoglund, all of Chi 
Ill., said Anderson and Skog! 
assignors to said Charles Doering 
Henry H. Doering. 

The machine is adapted to form d& 
signs upon and cut up slabs of butter 
and the like into smaller portions for 
packaging and sale. 


No. 2,412,079, SLICING MACHINE, 
patented December 3, 1946 by Morris 
Brutowsky, Brooklyn, N. Y., assignor to 
the U. S. Slicing Machine Co., La Porte, 
Ind., a corporation of Indiana. 

This machine, due to the const 
of the operative connection between 
power operated mechanism and 
reciprocating table may be readily 
connected so that the machine may 
hand operated. 


No. 2,412,338, METHOD 
PLUCKING FOWL, patented 
ber 10, 1946 by Lenus Jasper, 
Calif., assignor to Seth S. B 
Ottumwa, Ia. 

This method consists in di 
streams of water at high v 
against the feathered fowl. 

























Join the March of Dimes! 
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EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 











Smaart 


WASHABLE UNIFORMS 


ayorh-a- Dey Wear 


FOR WOMEN IN 
FOOD INDUSTRIES 


& Now! Newly-designed, 
S$ well-tailored uniforms of 
; beautiful, easy-to-launder 
Sanforized Aerocloth, 
100% cotton. Choice of 4 lovely 
colors, very attractively priced. 
Write for 


illustrated folder 
this and 
other popular poe 





E.R. MOORE CO. 


DEPT.N © 932 DAKIN STREET 
CHICAGO 13, ILLINOIS 


Speed Up Hog Scalding 
The Oakite Way! 


OU can expedite your hog scalding procedure. . . put it 

on a low-cost basis by using effective Oakite materials. 
That’s because specialized Oakite materials provide supe- 
rior bristle-softening action to make subsequent hog hair 
removal in the beater an easy, quick job. Used as directed, 
Oakite materials turn out 
cleaner hogs because effective 
Oakite solution removes more 
scurf from hog carcasses. In | ASK US ABOUT CLEANING 
addition, Oakite materials 
help prevent build-up of in- Hog Dehairin 9 Machines 
soluble deposits on your hog Cutting Tables 
scalding equipment. Check o 
with your local Oakite Tech- ° 
nical Service Representative Smoke House Drip Pans 
for full details on hog scald- Cutters, Grinders 
ing the speedy Oakite way ° 
in your plant. The hair-soft- Mixers, Kettles 
ening formula he recommends Trolleys, All Types 
will be backed by thorough Gambrel Sticks 
in-plant tests. Call him oe 
NOW. No obligation. 


Conveyors 











OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. ¥. 
Technical Service Representatives in Principal Cities of the U. S. ond Canada 


OAKITES<i“CLEANING 


MATERIALS - METHODS - SERVICE FOR EVERY CLEANING REQUIREMEN! 

















_ Air-O-chek 
Casing Valves 


ncrease output per hour 
Save water (or air) 
Reduce Maintenance 


1947 The National Provisioner—January 18, 1947 


The patented AIR-O-CHEK feature—a ball and socket joint be- 
tween the internal lever and the valve—gives easy control of flow 
by slightly depressing the nozzle. Shut-off is instant and positive, 
assuring leakproof operation. 

Speeds production. Operator holds casing on nozzle and de- 
presses the nozzle as needed with the same hand. The other hand 
is free to adjust casing as it fills. 

Low Maintenance. No packing gland. Gives long, dependable. 
leakproof service without attention. Send for bulletin. 


AIR-WAY PUMP & EQUIP. CO, 413 S. Jefferson St, Chicago 7 
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The complete story of 
the Townsend machine 
and how it can step up 
your profits is told in the 
interesting Townsend 
Booklet. Clip the coupon 
and send for it todoy. 


ADDRESS 


COMPANY 


POSITION 
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our trends say I? 
LAL 


That's the enthusiastic endorsement 

Mr. J. G. Krenz of the Twin City Packir 
Company, Menominee, Michigan. An 
Mr. Krenz continues: “To date th 
machine has been doing a fine jot 

We are happy to have it 


Scores of packers who use Townsend 
grow eloquent when you ask then 
about results they get from Townsend 
Skinners. And with good reasor 


Production costs go down, operatior 

y ol-1-tofMl0] eM mol amy celine] (WE) 4iilallile Melale 
fleshing costs which formerly ran t 
4’2¢ per pound, drop to 2¢ per pound 
And the Townsend skins and fleshe 
any pork cut from hams and shoulder 
oN stole Melile Mh i-1-) ml @lal-We) ol-1¢e] (ol aia 
skin from 450 to 550 picnics an hou 
enough to keep four or five skille 
boners busy. No skin is too sma 

or too large for the Townsend 


= a P| Teli merit 
workmanship and mate f any 


javs for f 


The National Provisioner—January 18, 1047 








WARAET SUMMARY 


DETAILED INFORMATION INDEX 





s—Pork—Lamb 








Cattle—Beef—Veal | 





Hides—Fats—By-Products | 





HOGS 


hog market this week: Bulk 
ge quotations range from 65c to $1 
per cwt. higher. 
S Thurs. Week ago 
$23.75 $22.75 
22.65 21.90 
22.75 
22.50 
22.50 
21.75 
22.50 
23.00 

Receipts—20 markets 


452,000 481,000 


Slaughter— 
Sed. Insp. ..... 1,440,000 
Cut-out 180- 220- 
220 lb. 240 Ib. 
This week..+ .18 -— .16 
Last week..+ 14 — .14 


PORK 


1,028,000 
240- 
270 lb. 
—1.55 
—1.19 


Chicago: 

Green hams, 
ae 44 

Loins, 12/16 

Bellies, 8/16 @41% 

Picnics, all wts....23 @27 

Reg. trimmings... .1942@21 


New York: 


Loins, 8/12 
Butts, all wts 


@45 
@41% 


42@43 
40@41 
34@38 
22@25 
21@22 


45 @46 42@43 


40@43 


$23.65 
23.50 
23.25 


Kan. City, top 
Omaha, top 
Slaughter— 
Fed. Insp.*...... 356,000 
Dressed lamb prices: 


Chicago, choice ....42@43 
New York, choice. 46@49 


*Week ended January 11. 


256,000 


40@43 
42@46 


CATTLE 


Chicago cattle market this week: Steers 
and heifers break 50c to $1 per cwt. 
Beef cows close sharply lower. Canners 
and cutters 25c to 50c lower. Bulls show 
similar loss. 

Thurs. 
Chicago steer top... $31.00 
22.25 
21.50 
25.00 
23.00 
24.00 
16.00 


Week ago 
$31.00 
23.75 
29.00 
30.00 
20.00 
25.00 
17.25 
11-75 
10.50 


Kan. City, top 
Omaha, top 

St. Louis, top 

St. Joseph, top 
Bologna bull top.... 
Cutter cow top 
Canner cow top 


Receipts—20 markets 

4 days ..........815,000 
Slaughter— 

FOG. BRM. 2.202 346,000 


333,000 


262,000 


BEEF 


Steer carcass, good 
all weights. 


Chicago 


Cutters 
Canners 
Bologna bulls, 


Chicago, top 
Kan. City, top 
Omaha, top 
St. Paul, top 
St. Louis, top 
Slaughter— 
DO ME 6 ccices 154,000 


Dressed Veal: 


Good, Chicago ......34@38 
Good, New York 38@42 


*Week ended January 11. 


HIDES 
Thurs. 
Chicago hide market weak. 


Native cows ....22%@23 
Kipskins % 
Outside Small Pkr. 

Hides, all weight, 

strs. & cows..18 @19% 19@20 


TALLOW, GREASES, ETC. 
New York tallow market steady. 
22 22 
Chicago tallow market unchanged. 
21% 
Chicago greases steady. 
21% 


Week ago- 


23@24 
33% 


21% 


21% 
Chicago By-Products: 
Dry rend. tank. .1.40 
10-11% tankage.7.50 
aS 8.00@8.50 
Digester tankage 

60% 
Cottonseed oil, 

Val. & S. E...28 @28% 28 


1.40 
8.00 
8.00 


100.00 


Lard—Cash 


FOOD INDEX UP 


Despite the decline in butter prices 
the Dun & Bradstreet wholesale food 
index rose to $6.23 for the week ended 
Jan. 14 from $6.20 a week earlier. The 
current figure indicates a 50.5 per cent 
rise from a year ago when the index 
stood at $4.14. Advancing were wheat, 
rye, oats, hams, jellies, coffee, cotton- 
seed, cocoa, eggs, hogs and sheep. De- 
clining were flour, corn, barley, butter, 
cheese, potatoes and steers. 





HAAS REC. 6-12" 
SUNDER 12° 
-6¢ 
5 


S.LARD TIERCES 
AEG. TRIMMINGS 


%dn2 9 1% 23 30 fFeaG 13 20 27 Mant 13 


* BEEF CATTLE. Av. CH. 
‘TOP, Cut 


2edent 9 23 So © 13 20 27 Mane 13 
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Other Republic Preducts include Carbon and 


High strength and extra long life are assured in all 
of meat packing and processing equipment, when may 
of sanitary Republic ENDURO Stainless Steel. 


Why? Because lustrous ENDURO ranks among & 
toughest, strongest of all metals. It does not rust or oy, 
rode .. . and its smooth, hard surface lasts indefinite, 
no matter how severe the service, nor how many timg 
it is cleaned. 


Hundreds of ten and fifteen year old installations, jj 
which ENDURO equipment still looks like new, affog 
convincing proof of the long, trouble-free service whig 
ENDURO provides. 

For more detailed information on these and the 


other reasons why it pays to specify Republic ENDURO 
Stainless Steel in your equipment, write directly to: 


REPUBLIC STEEL CORPORATION 


Alloy Steel Division « Massillon, Ohio 
GENERAL OFFICES «¢ CLEVELAND 1, Oni 


. Export Department: Chrysler Building, New York 17, NY, 


These tripe cooking baskets, mad 
of Republic ENDURO Staialey 
Steel, have been in constaat m 
since 1936. Other meat packing 
applications include separating 
tables, conveyors, packaging 


Sy tables, tanks, troughs, chute 
“a 


ENDURO STAINLESS STEEL 


Reg. U.S. Pat. Of 
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frozen 
only a 








Jan. | Storage Stocks U. S. COLD STORAGE STOCKS ON JANUARY 1 
Show Small Increase FROZEN AND CURED MEATS: 704" Pisie’ 73006" “av 1842-46 


BEEF Thousands of pounds 
HILE there was a small increase , 95,736 163,696 140,804 
in storage stocks of meats and — —_— = scad 
ard during the final month of last year, 101,308 174,241 154,136 
total stocks of meat at _ opening of PORK 
ss year were among the smallest on ' 64,584 122,852 169,563 
pokey Slaughter of livestock during rtd olan to dae cael ol smoked ‘ 27 038i 186/813 150°839 
December was moderately heavy, but 72,092 433,145 
consumer demand for meats was strong ' ; 
and the bulk was consumed in fresh 
form. Ait edibi ffal, f : ’ vs 126 
All pork in storage rose from 209,- Canned ells dell Game nouleai. ‘ Y f — 
946,000 Ibs. on December 1 to 272,092,- Saumage seem geeducts aoe 
000 Ibs. at the start of this year. How- LARD AND RENDERED PORK FAT 
ever, the total was still the smallest Lae TT , 124,189 
ever reported for the date. The in- ; ae : se 
crease was pretty well divided with the 
frozen, dry salt and other cured meats veal stocks were 12,7 ’ in- 
registering increases. At present it crease of 3,000,000 wag abe saat g and Tipen eee ten a eg hong *pel- 
does not appear that packers will ac- Canned meats, sausage room products lies totaled close. to 4 000000 rag 
ee! oe a ey the and edible offal were all held in larger gain of about 800,000 Ibs. in two se Sa ; 
ew months. peak of the win- volume than a month earlier. The total on January 14 was well above 
ter hog selling is now over and with There was a modest increase in lard that of a year ago. 
civilian demand for meats remaining * : 
‘ , , © stocks during December, but holdings Jan. 14, Dec. 81 
fairly strong there will be little possi- at 59,775,000 Ibs. were small . .81, Jan. 14, 
all : “ »775, " est for the 1957 1946 1946 
bility of increasing stocks. date since 1936. The lard total does my et es 
Beef holdings as the year opened to- not include 3,484,000 Ibs. of rendered SE Be). -  Ce 
taled 143,916,000 lbs. This compares pork fat which is also in storage. Seer ese 211.808 at ns 
with 101,308,000 Ibs. a month earlier. Some aa suitien ‘sae <a 
Practically all of the increase was in per a tintin Bs as eA 
frozen beef for the cured total showed (contr.) 145,200 48,900 
a minor upturn from a month . 8. el. 
a , CHICAGO PROVISION STOCKS "Sines. 5,047,000 2,975,178 1,928,551 
Other meat stocks increased in pro- Further increases in meat and lard 7°! P. §. «1. 
portion to the gain in beef and pork holdings were registered at Chicago ,, a. 
holdings. Lamb and mutton in storage during the first half of January. Mid- ‘bellies (b) 36,868 
totaled 17,344,000 lbs., up about 1,500,- month stocks of lard totaled 26,182,081 (a) Made since October 1, 1946. 
000 lbs. from a month earlier, while lbs., compared with a little less than (b) Made previous to October 1, 1946. 


OTHER MEATS AND MEAT PRODUCTS 
1" and mutton ’ 7 A 22,703 
e 











8,120,373 1,977,451 








LITTLE CHANGE IN HOG TEST RESULTS EXCEPT ON HEAVY WEIGHTS 


(Chicago costs and credits, first three days of week.) 


Both hog costs and product values advanced this week the like period a week earlier. The minus margin on 
and about the same relationship was maintained between these hogs topped the $1.50 level. 
the two test factors as in the preceding period. Light This hog cut-out test is computed for illustrative pur- 
butchers cut with a small plus margin, medium weight poses only. Each packer should figure his own test, using 
hogs showed a small minus margin, but results on the actual costs, credits, yields and realizations. 
240- to 270-lb. butchers were considerably poorer than in 


——180-220 lbs.—— ——220-240 lbs.—— ——240-270 lbs.—— 
Value Value Value 


Price per wel tg . Pet. Price per Per cwt. . Pet. Price per per cwt. 
n 


ewt. in. " A fin. | fin. per ewt. fin. 
alive yield 7 Ib. yield yt. yield = Ib. alive yield 


$6.19 §$ 8.84 o! - ‘ $ 8.57 $ ... § 
2.00 


5.45 
5.36 
66 


— 
S: 


18.1 


~ 
te 
ao 
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> DH OhOMe- 
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| PARSE BORA 
DS bet oie bet et OD 
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-81 
-84 
-78 
3.79 
-68 
-84 
31 
1.40 


$23.99 $33.55 
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Cost of hogs 
Condemnation loss 


TOTAL COST PER CWT 
TOTAL VALUE 


—Cutting margin 
+Cutting margin .... 
~Margin last week 
+Margin last week 
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OUTPUT OF INSPECTED 
MEAT RISES SHARPLY 


Meat production under federal in- 
spection for the week ended January 11 
totaled 395,000,000 lbs., the U. S. De- 
partment of Agriculture reported. This 
was 36 per cent above 290,000,000 lbs. 
produced during the preceding New 
Year’s week but 12 per cent below 451,- 
000,000 lbs. recorded for the correspond- 
ing week last year. 

Slaughter of cattle under federal in- 
spection for the week was estimated at 
346,000 head, 32 per cent above 262,000 
reported a week earlier and 5 per cent 
above 328,000 recorded for the com- 
parative week a year ago. Beef produc- 
tion was calculated at 167,000,000 lbs., 
compared with 125,000,000 processed 
the preceding week and 166,000,000 re- 
corded a year ago. 


Calf slaughter was estimated at 154,- 
000 head, 57 per cent above 98,000 re- 
ported for the last week and 13 per 
cent above 136,000 slaughtered in the 
comparative week last year. Output of 
inspection veal for the three weeks un- 
der comparison was 15,200,000, 9,900,- 
000, and 12,900,000 lbs., respectively. 

Hog slaughter was estimated at 
1,440,000 head, 40 per cent above 1,028,- 
000 head slaughtered during the pre- 
ceding week but 11 per cent below 
1,620,000 reported for the same week 
in 1946. Estimated production of pork 
was 197,000,000 lbs., compared with 


144,000,000 last week and 248,000,000 
recorded last year. Lard production to- 
taled 53,800,000 lbs., compared with 
36,600,000 last week and 51,900,000 in 
the same week last year. 

The number of sheep and lambs 
slaughtered during the week was esti- 
mated at 356,000 head, 39 per cent 
above 256,000 reported for the preced- 
ing week but 32 per cent below 520,000 
recorded for the same period last year. 
Production of inspected lamb and mut- 
ton in the three weeks under compari- 
son amounted to 15,300,000, 10,900,000, 
and 23,700,000 lbs., respectively. 


LIVESTOCK AT 67 MARKETS 


Receipts in November, 1946, local kill, 
shipments, as reported by the Office of 
Production & Marketing Administra- 


tion. 
CATTLE 
Ship- 
ments 


Local 
slaughter 
Nov., . -2,125, 864,498 
Nov., 5 .......2,220,161 894,729 
5-yr. N ; 1,935,813 880,373 


Receipts 
1,343,832 
1,055,281 
CALVES 
Nov., 3 745,501 
Nov., 4 - 804,156 
740,892 


5-yr. N 

HOGS 
Nov., .+++..-3,220,961 2,132,464 
Nov., 5 .......2,985,305 1,958,252 
5-yr. Nov. av.....3,429,415 2,499,071 


SHEEP AND LAMBS 


‘none 1,966,291 
Nov., : 2,270,066 
5-yr. 


403,260 
468,051 
422,069 


345,743 


Nov., 1,106,418 
1,266,147 
1,342,540 


DEC. MEAT PROCESSING 


MEAT PLACED IN CURE: 


SAUSAGE: 

Fresh, finished 

Smoked and/or dried 

To be dried or semidried..... 

Total sausage 
LOAF, HEADCHEESE, CHILI CON 
CARNE, JELLIED PRODUCTS, Etc. 

BACON, sliced 


COOKED MEAT: 


CANNED MEAT AND MEAT FOOD 
PRODUCTS: 


oup 
ALL OTHER 
Total canned meats 
LARD: 
Rendered 
Refined 
RENDERED PORK FAT: 
Rendered sees 
Refined 
OLEO STOCK 
EDIBLE TALLOW 


COMPOUND CONTAINING ANIMAL 


—— 
BOB ARs ce cvcccceccvcosesecscopes ae 


*This figure represents ‘‘inspection pounds” ™ 
some of the products may have been inspected 
recorded more than once due to having been by 
jected to more than one distinct processing treat 
ment, such as curing first and then canning. 





ne 





ern brick plant, approximately 100'x400’, smoke house, facili- 
ties for hog slaughtering (not used), truck and trailer, one- 


MODERN ABATTOIR FOR SALE 


Complete rendering plant and property of Penn Abattoir Co., 
Royalton, Pa. (6 miles from Harrisburg) @ Price includes mod- 


$200,000 


LIBERAL TERMS 











M. I. SIENTZ 


585 MAIN STREET 
EAST ORANGE, N. J. 
ORange 2-Olll 


family brick house for manager ® Weekly capacity 600 cattle 
and 1000 calves or lambs @ Several acres of ground @ Prop- 
erty free and clear @ Coal steam plant @ Pennsylvania R. R. 
siding @ Located on Susquehanna River. 




















- 
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BAD NEWS FOR PIGS, 
GOOD NEWS FOR YOU 


LARO 1S PACKED /N 
METAL CANS AGAIN 


EEKIN Lithographed or plain cans for every 
type of meat product from lard to beef stew 
. are now available in all popular sizes. 


LARGE AND SMALL 
LITHOGRAPHED OR 
PLAIN METAL CANS 
FOR PACKING LARD OR 
OTHER SPECIALTY MEAT 
FOOD PRODUCTS 











Me 


Mc CORMICK _ 


SHREDDERS eaeeeeenne 


creases working ca- 

pacity of cooker and reduces time 

required for rendering. Insures against costly break- 
downs to shaft, agitator and drive. ® ‘Boss’ Shred- 
ders are built in six sizes. Structural steel mounted, 
V-belt driven. Capacities 4,000 to 30,000 pounds 
per hour. Motors from 15 to 50 H.P. More pro- 
duction at less cost per pound of product. @ The 
Shredder illustrated is one of many hundreds of 
items of meat packing equipment bearing the 
name “Boss. Write now for literature on the 
BULK SPICE DIVISION 





MELTIALA 
BUTCHERS’ SUPPLY COMPANY 
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MEAT AND SUPPLIES PRICES oui.cs ssn m xt 


3 Ibs. (Prices quoted to manufacture, 


e Commercial of sausage.) 
Beef casings: 


Domestic rounds, to 
Done in., a Boge 45 Cry 
mestic rounds, over 14 
WHOLESALE FRESH MEATS BEEF PRODUCTS ar Sate : . oe oom 
7 8 Commercial lambs 
CARCASS BEEF 19 $.5 Utility Export rounds, 
Week ended Tongues, select, 3 lbs. & up, 1% to 1% in 
Jan. 16, 1947 a Li se 26 @32 Export ‘rounds, narrow, 


, 1% in. under coeccecees 1. 

Choice native steers— _fresh or froz No. 1 weasands, 22 in. up 9 

All weights a 1 13% Good and choice No. 1 weasands, 24 in. up.11 

Good native Tope 1 Commercial 7 No. 2 weasands 8 
All weig 4 Cull 


Commercial died: steers— 12 

ot weights ei i : ; 

iow, commerc 

Cow, canner and cutter seas WHOLESALE SMOKED 
Hindquarters, choice 

Forequarters, choice 2 MEATS 

Cow, hindquarter, comm 


Middles, select, extr 
Cow. forequarter, comm FRESH PORK AND Fancy regular hams, 2% in. & up 2 


14/18 Ibs. rchment r.50@53 
PORK PRODUCTS ray tind Dried or salted bladders, 
14/18 lbs., parchment paper.50@53 . 

BEEF CUTS Fresh sk. ham, 8/18 Fancy trim, brisket off, bacon, 12-15 in. wide, 
Steer loin, choice Reg. pork loins, und. 12 Ibs. 42 8 lb. down, wrap 53@ 10-12 in. wide, 
Steer loin, good 60@64 =~ Picnics ‘ Square cut seedless bacon, 8-10 in. wide, 
Steer loin, commercial Skinned shldrs., 29@30 8 lb. down, wrap Pork casings: 
Steer round, choice Spareribs, under 3 lbs 4@ No. 1 beef sets, smoked =e narrow, 29 mm. & 
Steer ‘ood 40@42 Boston butts, 3/8 lbs Insides, PS 
Steer Boneless butts, c.t...........- 55 
Steer ‘= 50@54 Neck boi 

Pigs’ feet, front 





gto e FORD ORES ESO OEY Tae 


Medium, 32@35 mm. 
gis Liv ; 
sirloin, commercial DRY SAUSAGE 
40 


a ae o : — = 43 mm.. 
> ervelat, ch. hog bungs....74 76 xport bungs, 34 in. 
chuck, wee eeeeeeeee 3: + +43 Thuringer ° 43 @ F Large prime bungs, 
chuck, commercial. Farmer 7 

Holsteiner 

B. C. salami, ch 

B. C. salami, new condition 


p nee Genoa style salami, ch 
Fore shanks .... Reg. pork trim (50% fat) Peppevent : 


Hind shanks ... 16@18_ ~— Sp. lean pork trim, 85%. Mortadella, new condition. . 
Beef tenderloins ey ° Ex. lean pork trim, 95% Cappicola (cooked) 
Steer plates .... 26 Pork cheek meat... Italian style hams 
Boneless bull meat 
Boneless chucks . o wees Nitrit @ seta (On ‘ 
—_ Shank meat .... oe Nitrite o a go. w'hse) 
VEAL—HIDE ON Secf trhumiass Beet ee DOMESTIC SAUSAGE in 425-lb. bbls., del ) 
Choice carcass 34@ Dressed canners . : Pork sausage, hog casings.39 @41 Saltpeter, n. ton, f.0.b. 
Good carcass . 82@5 Dressed cutter cow 7 Pork sausage, bulk 35 @3 Dbl. refined gran 
Commercial carcass a r Dressed bologna bull 24 ~ + Frankfurters, sheep casings 40 Small crystals 
Utility 2 Pork tongues Frankfurters, hog casings. Medium crystals 
Bologna Large crystals 148 
Bologna, artificial casings. 35 Pure rfd., gran. nitrate of soda. 4% 
Smoked liver, hog bungs. .. Pure —_ powdered nitrate « 
Head cheese ............+. 





New Eng. lunch, specialty. 54 Salt, 1 
Minced luncheon spec., ch. 
\\ Awi0r4a A Pi Lt a ‘ Tongue and blood 
VALUES Blood sausage 
Souse 29 Rock, bulk, 40 a cars...... Of 


“ % wd 
in PERFORMANCE ° LONG LIFE »* ECONOMY Polish sausage .........:.. 45 @47% — tote tod 


New Orleans 


5.2 
VINEGAR PICKLED Ge) are f.o.b. a «@ 
>acker 25 
practically all requirements. Built by PRODUCTS a. fob Reserves a 


Pumps "by Aurora” are well worth know- 

ing — efficient and lasting — sizes for 
bags, f.o.b. Reserve, La., 

exclusive makers of fine pumps who re- Pork feét, 200-Ib. bbl 37. less 2% 

gard EVERY pumping job IMPORTANT. Regular tripe, 200-Ib. b te ~—Sptiyetimeetiecedee 

Pumps “by Aurora" deliver satisfaction. a 


Aurcra Deep Well Turbines 
for all conditions—4" to 24" oxamenemnnennt 
> Watch the Classified Ad- Keep product moving by 
NSA Aurora vertisements page for bar- re-using shipping containen 





AD Hor. Split Case, Centrifugal ains in. equipment. i 
wo Stage Centrifugal Sump Pump & quip é whenever possible. 
Type OD Hor. Split Case Double Suction 
Single Stage Centrifugal 








foce Law ery fy Pumps T 
e simplest of all pumps. 

Close-Coupled Ideal for small capacity, EX? oR 
Centrifugal | high head duties. Silent, FOR 


compact and lasting. WE BUY & SELL 


ALL MEATS 
Single Stage Gentrifugal and PROVISIONS 


APCO Horizontal 


“een estate iesaipenadia 


— ~ CONDENSED CATALOG M 
See Our Catalog in SWEETS. WIRE YOUR OFFERS COLLECT 


ousmeunee IN PRINCIPAL CITIES A R T H U R H A R R j ~ 


Established 1926 


11 Broadway, New York, 4, N. Y. « BO « 9-3238 
PUMP COMPANY Cable ARTHARRIS Ref: Dun & Bradstreet 














82 Loucks Street, AURORA, ILLINOIS 
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Increase Sales... 


Stop fat loss 27 pork sausage 


with Land O’ Lakes Nonfat Dry Milk Solids 


& The addition of 8% to 10% of Land O’ Lakes 
Lesccccecescesscessesesess Nonfat Dry Milk Solids to your present sausage 
4 formulas results in the retentionof 65 % to 69% of 
the fat. Thus excessive fat loss—which makes pork 
sausage products shrink and shrivel—is elimi- 
5 Ways Better cotidt Headiiihen. these solids improve the flavor 
e improvesautritivedual and appearance of your sausage, and lower the 
ity by adding yoo cost of manufacture by increasing the yield. . . . 
calcium and lactose This means INCREASED SALES and Profits! 
« Improves color Maintain your reputation for good quality by 
incorporating Land O’Lakes Nonfat Dry Milk 
e imp Solids in your pork sausage products. It can be 
¢ Improves ag used without changing your present formulas in 
slicing au" any way. 
e Helps bind meat to sa 


roves flavor 
re and 


Branches and brokers in principal 
cities, or write direct to: 








“Land O'Lakes” and the Indian girl are registered trade marks of Land O'Lakes Creameries, Inc. 
. 
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Hog and beef casing sewing—all sizes, 
all types, for every need. Send specifica- 
tions with casings to: 


f CASING DEPARTMENT 


’ GEO. A. HORMEL & CO. 


: AUSTIN, MINN. 





Design for Meat 
Product Packaging 


® Can we help you plan the 
packaging for your new prod- 
, ucts — or restyle and modern- 
ize the packaging of your pres- 
ent product? . . . Our Designers 
are doing much forward work 
on Folding and Display Cartons 
and Shipping Containers for man- 
ufacturers of packaged goods. 


HUMMEL & DOWNING CO. 
MILWAUKEE 1, WISCONSIN 


j WASTE PAPER IS A VITAL RAW MATERIAL... SAVE IT... 


Page 48 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 



























CARLOT TRADING LOOSE BASIS PICNICS 
F.0.B. CHICAGO OR CHICAGO Fresh or Frozen pETAILE 
BASIS 4-6 8. gi Quotation 
6- 8 le 
THURSDAY, JANUARY 16, 1947 8.10 pisk BEEF 
REGULAR HAMS ao ee - caoice: 
Fresh or Frozen S.P. - 0-500 Ibs 
é io 000) Ibs 
8-10 . 46n 48n BELLIES qu0-700 Ibs 
10-12 45n 47n . - 790-800 Ibs 
12-14 43n 47n Fresh or Frozen Cured ‘ 
14-16 45n 47n 6- 8 ood: 
8-10 i 0-308 
BOILING HAMS 10-12 4 500-600 Ibs 
Fresh or Frozen S.P 12-14 4 0-700 Tbs 
than : po — ; 14-16 4 700-800 Ibs 
DES 2. ceeeeee on nm 16-18 jal: 
18-20 43n 45n a § oe 
20-22 40n 42n ot) be 
SKINNED HAMS D.S. BELLIES Crility: 
Fresh or Frozen S.P. Clear 490-600 Ibs 
47@47% 49n sees 
47@47% 49n _ cow: 
47@4AT% 49n oo. Commerci al 
7@47%4 49n or | omy, all ' 
47@47% 49n QR HB cotter, all 1 
43 44n - +l ‘ 
40 4in 
36 37n FAT BACKS 
29 5 VEAI 
ae ae 32% 34n Green or Frozen Cured rubs 
teege es 291% Re Per 19 19 caRCASS E 
OD xecasecsa: aD 19 bens 
10-12 19 Chalee 
OTHER D.8. MEATS Ee esbrcen 19 99-130 Ibs 
Fresh or Frozen Cured 14-16 ||. ie % 130-170 Ibs 
Reg. plates 23n 24n 16-18 ee Good: 
Clear plates... 2in 21n 18-20 .. 20 eat - % Ibe 
Jowl butts.... 18%@19 19 ee NEw, 9-130 Ibs 
130-170 lbs 
FUTURE PRICES PACKERS’ WHOLESALE §——— 
PRICES 
MONDAY, JAN. 13, 1947 DRESSED 
LARD Open High Low Close “2 lard, tierces, f.0.b. Cc 
July .....21.50 21.50 Kettle rend., tierces, fob.” ™ 
Sept. ....20.75 ages Chgo. * *% 
Oct “ft 20.25ax Leaf, kettle rend., tierces, tiv 
Nov. ee 19.75ax Cad. Chee ...ciescccsee % _ nativ 
Sales: 4 lots. co. tierces, f.o.b. (ommercial . 
: ; , 64:8 4 ‘ De ‘scecccereteiunsn 2 , heifer, 
Open interest: July, 64; Sept., 30 Shortening. shamena. “ome = eeifor, 
tandard ............32% N.— 
TUESDAY, JAN., 7, 1947 Shortening, tierces, caf > . 
LARD Hydrogenated .........! 3344 N. &8 B' 
Ml cvewe 21.60 21.75 21.60 21.75b 
Sept. ....20.75 20.85 20.75 20.85 
Oct. .....No bids or offerings. So. 1 ribs. “" 
Nov. - .. 19.75 No. 2 ribs. . 


Sales: 5 lots. 
Open interest: 
Nov., 


July 64; Sept., 32; 


WEDNESDAY, JAN. 15, 1947 
LARD 


July .....21.85 21.95 21.85 21.95ax 
Sept. ....20.85 oe -. 20.85ax 
Oct. .....No bids or offerings. 

Nov ow : 19.75n 


Sales: 4 lots. 
Open interest: July, 63; Sept., 34; 
Nov., 2. 


THURSDAY, JAN. 16, 1947 
LARD 


July .....22.00 _ -- 22.00 
Sept. ....20.85 20.95 20.85 20.95b 
Oct. .....No bids or offerings. 

Nov. o* -- 19.75n 


Sales: 9 lots. 
Open interest: July, 64; Sept., 35; 
Nov., 2.. 


FRIDAY, JAN. 10, 1947 
LARD 
July .....22.50 22.75 22.50 22.50 
Sept. ....21.50 21.50 21.40 21.48ax 
ii errs No bids or offerings. 
Nov. . oe .. 19.75ax 
Sales: 4 lots. 
Open interest: July, 66; Sept. 41; 
: 9 


WEEK’S LARD PRICES 


Tierces Loose Leaf 

P.S. Lard P.S. Lard Raw 
Jan. 13.....26.00n 24.00n 25.75ax 
Jan. 14.....26.00n 24.00ax 25.75ax 
| eae 26.00n 24.00ax 25.50ax 
Jan. 16.....26.00n 24.00ax 25.50ax 

Jan. 17.....26.00n 24.00n 25.50n 
The National 







Se. 1 loins. . 
Ne. 2 loins. . 
te. 1 binds a 
hy. 2 hinds a 


CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi 
cago for week ended Jan- 
ry 11, 1947, were 6,295,000 
lbs.; previous week 6,669,000 
Ibs.; for the corresponding 
week last year 4,857,000 lbs. 

Shipments of hides from 
Chicago for the week ended 
January 11, 1947, were 4,291, 
000 lbs.; previous week, 3- 
997,000 Ibs.; same week last 
year, 4,544,000 Ibs. 


WICHITA RECEIPTS §™= 

Marketings of cattle, calves § Sins. 
and sheep were smaller at § ti, bone 
the Wichita Union Stock ™ pa" 
Yards during 1946 than for ~ 
a year earlier, but supplies of Pet trim’ : 
hogs showed an increase of § esi. » 
about 100,000 head. Market tiles, sq. 


ings at the yards for 1946 i 
cluded 365,362 cattle; 46,28 Fi 
calves; 361,645 hogs and 220; 


af 


424 sheep. Receipts a year (ie 12 oa 
earlier totaled 432,371 cattle; be tne; 
52,760 calves; 262,387 hogs po 
and 228,518 sheep and lambs ‘uo 
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WESTERN DRESSED MEATS 


NEW YORK 
TUESDAY, JANUARY 14, 1947 


pETAILED QUOTATIONS 
gi Quotations in Dollars per Cwt. 


BEEF—STEER & HEIFER: 


nisi 
' Ibs. -- .. .$43.00-46.00 
OP wes . 44.00-46.00 
4 Laelia 44.00-46.00 
= 500 ie - .cadeenires 44.00-47.00 


good: 


. 87.00-40.00 





** 38.00-41.00 

39.00-42.00 

’ 39.00-42.00 

100-900 33.00-37.00 

te an 34.00-38.00 
tility: 

pe Ibs . 28.00-32.00 


Peete all wts.... 27.00-30.00 


all wts......... 24.00-26.00 
Sf all wts......+-- — 
. None 


mrs VEAL & CALF 


CARCASS BASIS’: 
, 42.00-45.00 
Ibs. .. «.++ 42.00-45. 
gi TB... ov cowcnce’s 40.00-42.00 - 
‘ood: 
- 80 Ibs. ... . 38.00-40.00 
9-190 Ibs. ......+++- 40.00-42.00 
190-170 Ibs. ......+--- 38.00-40.00 


Commercial: 
SS ee 34.00-38.00 
SP-ES0 TER. ccccccecse 34.00-38.00 
139-170 Ibs. ...... 2... 34.00-36.00 
Utility, all wts......... 25.00-29.00 
FRESH LAMB & MUTTON: 
LAMB: . 
Choice: 
Bae BO a decnce peat 47.00-48.00 
GEES TB. ccccccccsccs 47.00-48.00 
Me BEG wiccssospeee 46.00-47.00 
DD Gb “swswtepccaee 46.00-47.00 
Good: 
cS yy SPP 46.00-47.00 
Ce Ey <i vecestenst 46.00-47.00 
Ge Ble sicvecevesds 45.00-46.00 
DPD BOO. shossecvesoes 45.00-46.00 
Commercial, all wts.... 42.00-44.00 
Utility, all wts........ None 
MUTTON (EWE) 70 Ibs. Dn.: 
BORD oe cPasgcccccesscces 20.00-24.00 
Commercial ........... 18.00-22.00 
SEE Bc00d vescprccoes 16.00-18.00 
FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 
i Dh, tescebbbacks 45.00-46.00 
a Sh a x<ebebis acbe 45.00-46.00 
6 SOS 44.00-45.00 
a are 0.00-42.00 
Shoulders, Skinned, N. Y. Style: 
BES BG ccscoscscses 32.00-34.00 
Butts, Boston Style: 
S BUD. cavccnsencs’ 41.00-42.00 


‘Includes both skin on and skin off. 





—_— 


DRESSED BEEF CARCASSES 
City Dressed 








an. 15, 
1947 
, native, heavy......... 44@48 
a native, light.......... 42@46 
femmercial ......--0-++-++- 38@40 
leer, heifer, choice........... 40@42 
, heifer, good............ 38@40 
BEEF CUTS 
Ne. 1 ribs.......- 
Me 2ribs....... 55@ 
Ne. 1 loins... .. (5 @8 
Sinccecescees bantus 60@70 
Ms. Ll binds and ribs........... as 
Me. 2 binds and ribs........... 43@46 
CC SS 47@5 
Ds scocccessvoecetse 40@45 
SEEN, co cccccvsessscced 40@42 
fo. 2 chucks 82@36 
Me 8 chucks...... 2... ceccccccs ee 
Tolls, reg. 4@6 Ibs. av........ 
bills, reg. G@S Ibs. av........ 
Teferloins, steers ............ 
Tederloins, cows ...........+. 
federloins, bulls ............ 
GED cccccccsccgqoeses 


FRESH PORK CUTS 


Western 
tek loins, fresh, 12 Ibs. dn. ..44@47 
Welders, regular ............ 33 
iets, regular 3/8 Ibs......... 40@41 
tems, regular, under 14 Ibs... 55 
a fresh, under 







Miaies, fresh, bone in.. 


tut trimmings, ex. lean. . 46 
wk trimmings, regular. .. 35 
Sareribs, medium ............ 39 
Bilis, sq. cut, seedless, 8/12. 45 
City 

Put loins, fr., 10/12 Ibs...... 44@45 
fimiders, regular ............ 33 
titty, boneless, O. T.......... 60 
tims, regular, under 14 Ibs... .46@48 
tims, sknd., under 14 Ibs..... 50 
Penis, bone in............0. 29 
fuk trim, ex. lean.......... oe 48 
Pettrim, regular............. 83 
POT 36 

tuten butts, 3/8 Ibs.......... 43 
%. cut, seedless, 8/12.42@44 


FANCY MEATS 


regis fen soos sommes & 
8, oSpeecccece 
pars eee a 
nh. 6+ éanhesece0ewne be 
ted Ridneys scahgtehes anak suai ; r+ 
ME ccccabce’ scoceesece é 31 
he Jawan ta 55 
5 ipdignphbepepenneatis 
The Na 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 


Jan. 15, under 80 lbs. .$32.50@36.00 
= 3 “ree 32.50@36.00 
100 to 119 Ibs......... 32.50@36.00 
120 to 186 lbe......... 32.50@36.00 
 &§ 2 § eee 32.50@36.00 
154 to 171 Ibs..... ... 82.50@36.00 
172 to 183 Ibs.. . 82.50@36.00 
VEAL—HIDE ON 
Choice COreass .......6+6e-eeeees 36 
GOOd CAPCABB 2... ee cceeeseccses 34 
Commiercial carcass ..........++. 24 
GE cosccccccce obecncegiippece 20 
CALF 
Choice, 225 to 300 Ib®............ 26 
Good, 225 Ibs. down..........+.+. 26 
Commercial .....cceeecsccccssess 22 
BUTCHERS’ FAT 
Say Be «cc cocwedoescceceduaice $8.00 
DT caseusbadcecseasddons 9.00 
PD GED cogvcccconcedcateods 9.50 
Inedible suet ......-...s.eeee05 9.50 


CALIFORNIA KILL 


State-inspected kill of live- 
stock for December, 1946: 


No. 
0 a ae ee 23,107 
i S.ds0ckeX 17,750 
Hogs 13,871 
SED (te wencdseen 666048 00eeae 18,972 


Production for the month: 


Lbs. 

Sausage ....... : .....2,094,164 
wk. rrr, 4,468,719 
Lard and substitutes... 219,416 

SEA Pe tekstobensaudabane 6,782,205 

Plants under state inspection De- 
cember 31, 1946, 194. Plants under 
state approved 


municipal inspection 
December 31, 1946, 136. 


Keep product moving by 
re-using shipping containers 
whenever possible. 
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The Korfund Co., Inc. 
48-15 Thirty-Second Place 
Long Island City 1, N. Y. 


Gentlemen: 


In October, 1940 we installed a new Hog Machine, for 

+ crushing fats, bones and carcasses. This machine Is direct 
motor driven and travels approximately 1200 RPM, and 
we had considerable difficulty with the vibration of the 
entire machine when crushing our by-products. We 
installed your Vibro-lsolators shortly afferwards, and 
reduced the vibration to a minimum. 

Inasmuch as this machine has been in continuous serv- 
lee, we highly recommend your Vibro-Isolators for any 
new installations such as ours. We haven't had one bit of 
trouble or adjustment since the original installation, and 
the machine Is functioning as efficiently as it did when 
originally installed. 

This machine is driven by a 30 HP motor and has a 
capacity of 10 tons per hour. The volume of this machine 
is high, and we feel, from our experience, that we could 
not maintain this volume in consistently long service with- 
ovt the Vibro-lsolators. 


Very truly yours, 
MILWAUKEE TALLOW & GREASE CO. 


.--And that's just one story of many Korfund 
Engineered hog and crusher installations. For 
Vibration Control that increases 

lowers machine maintenance costs, and assures 
continuec efficient operation, consult Korfund. 
if it's a question of vibration, Korfund has the 
answer. 


The Milwaukee in- 
stallation ... hog, 
motor and I-beams 
weigh approxi- 
mately 6500 Ibs. 
net with an in- 
crease of 600 Ibs. 
material in proc- 
essing. 








The KORFUND CO., Inc. 


m 48-20 Thirty-Second Place 
Long Island City 1,.N. Y. 


Specialists for Over 45 Years 
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TALLOWS AND GREASES 


TALLOWS AND GREASES.—A fair 
volume of trading was reported in tal- 
lows and greases this week with prices 
holding firm at previous levels. Produc- 
tion is reported to be holding up fairly 
well and slaughter of livestock is now 
at the heaviest levels of the winter sea- 
son. Prospects are that output of both 
tallows and greases will be fairly well 
maintained through the next few 
months. Hog kill will show a seasonal 
decline in the next few weeks which 
may curtail production to some extent, 
but at the same time cattle slaughter 
is expected to remain fairly heavy. The 
Department of Agriculture announced 
this week that the number of cattle on 
feed on January 1 was 2 per cent above 
a year earlier. The trade had expected 
that the report would show a larger in- 
crease, but at the same time it must 
be remembered that a large volume of 
cattle have been slaughtered in the last 
two months of last year. While the per- 
centage change is very small, the num- 
ber on feed is at or near an all-time 
high record. It is expected that the 
marketing of these cattle will more 
than offset any decline in grease pro- 
duction when hog numbers show the 
seasonal decline. 

Movement of tallows and greases this 
week found most every grade repre- 
sented in sales. Tallow sales included 
fancy at 22c; choice, 21%c; prime, 
21%c; special, 215%c; No. 1, 21%c; 
No. 3, 2l1c, and No. 2, 19%c. Grease 
sales included choice white at 21%c to 
22c; A-white, 21%c; B-white, 21%c; 
yellow, 21c; house, 20%c, and brown 
from 19 to 19%c. All prices are f.o.b. 
shipping point. 

NEATSFOOT OIL.—Very few houses 
report any sizeable production of neats- 
foot oil and quotations are lacking. 
Most buyers appear to be using substi- 
tute oils at present. 











BY-PRODUCTS—FATS—ONS = 


OLEO OIL AND STEARINE.—Pro- 
duction is light and quotations are lack- 
ing. A few sales of oleo oil are reported 
at 27c and under, but volume of trading 
is very light. 

GREASE OIL.—Market firm and quo- 
tations unchangetl. No. 1 oil is 27¢; 
prime burning, 29c; acidless tallow oil, 


27c, and neatsfoot oil stock 3lc. All 
prices are for drum lots. 
FERILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium, sulphate, bulk, per ton, f.o.b. 
production SEED devecs abb6ebsossese0d0eee $30.00 
Bleod, dri U% 
i CE ns ccc cccewnreeccerccas 8.25 
Ungruund fish scrap, dried, 
W% protein nominal f.o.b. 
Fish Factory, per umit...........cceceeees 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf puits.. +... 2.6.6.6. pc enee 35.50 
BE SP PRs wccacccds ccustccesdbcsenes 37.90 
A MEG bk hoc erenens cceredsccced 33.50 


Fertilizer tankuge, ground, et 4 
almmonia, 10% B. P. L., bulk........... nominal 
Feeding tankuge, unground, lu- "12% ammonia, 


bulk per unit of ammonia................. 7.50 
Phosphates 
Bone meal, steam, 3 and 5U bags, 
per ton, ge Sepals 8 $55.00 


Bone meal, raw, 4%% and 50% in bags, 


per ton, f.o. “areata ee a 70.00 
Superphosphate, bulk, f.o.b, Baltimore, 
Bee Se GE ow bwipdaceest ana cdveves se a -80 


Dry Rendered Tankage 


as protein, unground, $1.35 per unit of pro- 
ein. 


EASTERN FERTILIZER MARKET 


New York, January 15, 1947 
All by-product markets were lower 
due to lack of demand. Crackling sold 
at $1.35 and tankage sold at $7.50 f.o.b. 
eastern shipping points. No sales of 
blood were reported but very little ma- 
terial was offered. The demand from the 
feed trade is still negligible but some 
people in the trade seem to feel the 
demand will improve in the very near 
future. 






This was 
mi in i 


BY-PRODUCTS MARKEr 
Blood 











Unground, loose 


te é 
Digester Feed ne ay Materialy a 


Unground, per unit ammonia. ° oc cane 
Liquid stick, tamk cars.......,........ soa livery. 
5iGc wit 


Packinghouse Feeds June, cou 
OLIVE 
50% meat and bone scraps, bulk. dertone a 
55% meat scraps, bulk ig minimum 
50% feeding tankage with bone, bulk ili 
60% digester tankage, bulk..............., T preval inj 
80% blood meal, bulk... ........---eecceee mam sellers as 
65% RBI’L special steamed bone meal, 

port situ 


bagged 

new deve 
received. 
CORN 
aan to be fé 
supplies 
demand 
Per tu quoted E 





Bone Meal (Fertilizer Grades) 


Per tn 
Steam, ground, 8 & 65O............... $50. 
Steam, ground, 2 & 26..........see0. 50, 







Fertilizer Materials 


—— grade tankage, ground 








_Wiltbald Schaefer Company = 





PROCESSORS OF ANIMAL FATS AND OILS w 











AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 
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10@ 11% ammonia ..........0ee00e $ catur. 
Bone tankage, unground, per ton..... 55. YT" 
Hoof meal, per unit ammonia........ COTT 
very br 
Dry Rendered Tankage | seed oil 
Perm ent. Val 
Seo eccccesierecccccesesesesessces sen there w 
Expeller EE east at 
seed Oi 
Gelatine and Glue Stocks 1946 te 
Per evt, 
Calf trimmings (limed)..............-e05 Now 345,390 
Ilide trimmings (xreen,-salted)............ Ken} 067 bar 
Sinews and pizzles (green, sulted)......... Now of 1945 
, Perta 
Cattle jaws, skulls and knuckles............ $75.0 Trad 
Pig skin scraps and trim, per Ib............ i ket thi 
lows: 
Bones and Hoofs 
Per ton zu 
Round, shins, heavy ............... $115. 
DEE insa-nntueuneateae 100-0061 
Flat shins, heavy esac cduahanoene 100.00@ 110.8 
SE Sauces thsinracii 95. Fac 
=. butter = shoulders & s , cipal 
CREB ccccccccccccccescvcccccces 3. 
Hoots, house run, assorted......... oo 008 am Noven 
PEE THEE a Samvaksadeac¥acssckocd W.0 
Animal Hair r 
Winter coil dried, per ton.............++0 Nom. 
Summer coil dried, per ton............. ... Kom VaGET 
Winter processed, black, Ib............+++. Nom. § Cottons 
Gattee GRUNER oo o50+.022006s0000sh seen Nom. § Cottons 
Winter processed, gray, Ib............++0. Now — 
Coconut 
Coconut 
Corn, « 
(Corn, | 
Soybea! 
Soybea 
am”. 
Lard, | 
‘ = 
o> Wool 
SECC 
Stear 
‘ Stear 
Stear 
CHestnur 9630 Meo 
TELETYPE Grea 
WESTERN- UNION PHONE Tall 
OTE 
Hyd 
Hyd 
Shor 
Th 
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VEGETABLE OILS 








This was another light week of trad- 
| ing in vegetable oils with quotations 
on the firm side and offerings very light. 

ost crushers are sold up for the cur- 
rent month and bookings are running 





MONDAY, JANUARY 13, 1947 
Open High Low Close 


Th OT BE 30.95 30.95 30.95 220.00 30.00 
: i March Sous ep ae tes . 28. 
(iaiwel into the spring season. ihere are March -.-- *26.50 26.50 
buying orders for immediate delivery, july °::°:: 335-75 25.75 
7 : ey aieus J 21.6 
but few offerings are being made on (Rh ----- 420.65 21.00 
Vat that basis. a 719.70 20 


SOYBEAN OIL.—Trading for im- 
mediate delivery was very light and 
























Total sales: 5 contracts. 
WEDNESDAY, JANUARY 15, 1947 











: ° 4 ) MD «cts *28.00 28.00 
terials Fnost of the bookings for spring de- May . Sedona ts Sax °20.75 20.50 
an “ilivery. March delivery was quoted at gini.°."": 2360 23.00 23:00 *22:00 21.60 
%5%c with April at 23c and April-May- Get iene ae teeta cathe = 20.8 
June, coupled, at 22%6c. Total sales: 1 contract. 
OLIVE OIL.—There is a steady un- THURSDAY, JANUARY 16, 1947 
dertone in the spot olive oil market with March sees tees 220-00 28.00 
minimum price schedule of $8 for drums - ©3625 — 96.00 
r prevailing, tins at $8.50 with some my 4 eo 
‘Mili sellers asking as high as $8.75. The im- $20.00 19.70 
a port situation is still unsettled with no 120.00 eee 
des) new developments reported and no oils °Bid. tAsked. 
received. 
_ Perm CORN OIL.—Crushings are reported 
a ‘aan to be fairly light at present and all VEGETABLE =: —" 
supplies are moving at firm prices with aa. dae 
demand exceeding supplies. Crude is Witt, (rats, del'd Chicago-...-... 30% 27% ’ 
Per tm quoted at 25%c in tankcars, f.o.b. De- _ Yellow. deodorized salad or winter- 
ized oil. in tank cars. del’d Chicago.33 29% 
hae ae Siete... anien. pe 
- : " a POR ccccesecccesecseoscam “9 ed. 
COTTONSEED OIL. — Demand is — ¢orn oil, in tanks, f.0.b. mills...’ 27iKe Jan. 
very broad for all offerings of cotton- gy 515 -¢ ee 
: seed oil and supplies are tight at Pres- Cottonseed foots. basis 50% T.F.A. Mr. MEAT P ACKER—if you 
Per mi ent. Valley and Texas sold at 28ec while Midwest and West Coast... 8% del’d 





Sea cis 6.00 Ob ebedenes 0900506060 deeoee 8% del'd 


there were reports of sales in the South- are looking for a tough, 























: SUE bs nvcdhobcas sees sswis vdbusi.s 6 , . s 
east at 28%c. Consumption of cotton- jeep pes zinpasc mh set peedeee aa del'd pliant freezerwrap that will 
s Soybean foots, hasis 50% T.F.A. . s 2 
* sed cil for the month of December “"{iiwest and West Ocast.ce.rsss.sscee. 8% ael'a wrap quickly, easily, yet with- 
1946 totaled 303,877 barrels, against NOD abodnucaudintaderkacaveakanctceke 81% del’d d fi 2 tect 
Perel 45.390 barrels for November and 155,- ~a,.. CaS SHnEEg om ring, 
ooo y z , Manufacturer to jobber prices, f.0.b. fi 
-» Mimi 067 barrels for the corresponding month you need famous HPS freezer 
“= of 1945. OLEOMARGARINE papers. No matter how you 
. ° : Prices f.o.b. Chgo. - 
sees $5.0 Trading in cotonseed oil futures mar- White domestic, vegetable..................36@38 look at it, you'll get more for 
vrtee Mi ket this week at New York was as fol- White animal fat.....................2 2. .B8@40 > ° 
ste Water churned pastry.................0.... ! your money in service and 
OWS: CUI SUITE GIN once ec nccncdcenvbecivedse 86 tisfacti Fort f 
Per ton satisfaction. 2 y years o 
ogins FATS AND OILS PRODUCTION AND STOCKS ye ane ARAM T Ps 
. 006 110.89 P : _ qualifies us to give you 
ere Factory production and consumption and factory and warehouse stocks of prin- field give y 
ogres cipal animal and vegetable oils (in thousands of pounds) during October and the best for the least. 
oe November, 1946, as reported by the Department of Commerce: 
Stocks: he en J and 
ar 2 : 
ITEM Factory Production Factory Consumption Nov. 30, y Oct. 31, For all special wrapping 
Nov., 1946 Oct., 1946 Nov.,1946 Oct., 1946 1946 1946 needs, consult HPS 
YEGETABLE OILS M Ibs. M Ibs M ibs. M Ibs. M Ibs. M Ibs, CH SERVIC. 
(atonseed, crnde 164,961 160,011 147.308 124,466 101,983 93,603 RESEAR E, 
Cottonseed, refin 112 ¥ 29, 93.543 165,735 165,771 nest 
Peanut, ernde 13.110 5.769 15,104 8.806 12'805 12,408 pre hoe in the field. 
eanut, refined 3. 42 7,3 5.5 10,751 11,986 ran 
Coconut, crude ................ 18,827 45,306 38.577 49,747 77,793 95,441 Just p ne fo 
Caeonnt. refined a hnveete: i 16.308 26,614 17.236 27.724 9,622 607 appointment at our 
om, crude .. 20.3% 19.21 "346 23,018 11,950 11,748 : : 
Corn, refined | his 7 oa aie Soe 19,487 20,981 7 2.020 4,089 7,178 6 laboratories or have a special 
foybean, crude -. 134.! 8, 29, 95,295 1081591 111,756 
foybean, refined ............... 120,031 86,669 106,744 94.787 52,604 55,998 HPS research expert call 
ANIMAL FATS at your office. 
lard, rendered, including neutral 
lard and rendered pork fat...177,792 74,749 3,010 1,218 58,089 32,037 
Tallow, edible ......... Bie sate 7,510 5.322 4,540 8,695 4,858 4,085 
Tallow, inedible .............. 75,532 55,794 687 67,873 115,845 98,677 
MEU os ccccscasectasces 142 71 240 339 775 751 , 
fuzases H.P.S8 
— Greases (including garbage and bad e M a T Hi 
Wout ), other than wool...... “53 m 731 ey 4 40,569 56,408 56.426 
— UE sc ciscesincrccs ‘72 ‘885 j 1,537 6.715 6.747 Pp Co 
SECONDARY PRODUCTS . A Pp E R 1“ 
Stearin, vegetable oil. winter... 8.381 5,242 6,627 5,135 5.478 3,2 
Searin, animal, edible.......-. 2.819 » it 1,288 ”* 599 1.007 a7 S008 ‘Woot Sinty Hipew eavect 
m. animal, inedible....... 054 2,32 1,375 1,074 2,505 2,402 
SRA «0.45 dabed stds ieee 4.730 1,184 785 331 737 675 Chicago 38, III. 
Grease oil and lard oil.... ... 3.913 3,230 3,010 3,328 6,927 7,989 
ererety Aah 2,033 519 91 1,098 2597 1,385 
OTHER PRODUCTS FAMOUS FOR FINER WRAPS 
rdrogenated oils, edible....... 8.147 96,958 95.784 88,576 28,478 30,734 
enated oils, inedible..... 16.337 15.442 15,128 14,246 11,397 9.505 FOR 40 YEARS 
PSS Gotcetd pale ess on 7,006 127,694 747 815 41,578 51,442 
eo 
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HIDES AND SKINS 








- Packer hide market active at lower 

prices—Light native and branded 

cows down cent—Branded steers 

move quietly 2@2%2c lower—Light 

native steers and bulls 2c off—Light 
calfskins stronger. 


Chicago 


PACKER HIDES.—tThe packer hide 
market has undergone further down- 
ward adjustment in values this week. 
There has been a fairly active trade at 
the decline, but a good part of the busi- 
ness was done quietly and it was indi- 
cated there would be no confirmation 
available. A total of about 60,000 hides 
were confirmed, with about 15,000 more 
known to have moved; together with a 
few at the end of last week, total vol- 
ume is probably around 75,000 hides in 
this market, with a few more at New 
York. 

All-heavy native steers have not 
moved recently and quoted around 23c, 
nom., with offerings at 24c not taken. 
One packer confirmed selling 5,500 Jan. 
mixed light and heavy native steers at 
22c, or two cents under last week’s 
nominal market, and further business 
is reported to. have been done quietly 
that basis. Late this week one packer 
sold 1,000 New York Jan. mixed light 
and heavy native steers at 22%4c, the 
first sign of any revival of the market. 
Extreme light native steers have not 
sold recently but are quotable 23c nom. 

At the opening of the week the As- 
sociation sold a total of about 4,000 
Dec.-Jan. branded hides, butt brands 
and Colorados together, all at 20c. At 
mid-week a packer confirmed 4,000 
Nov.-Dec. Colorados, with just a few 
butt brands included, at 20c. Branded 
steers have been the slowest selection 
on the list for some time, and further 
quiet sales around this basis are 
thought to have involved at least 15,000 
more brands. Heavy Texas steers and 
light Texas steers are quotable on the 
same basis at 20c; extreme light Texas 
steers are quotable at 21c, with brand- 
ed cows. An outside packer had moved 


1,100 Colorados at the close of last 
week at 21%c. 


At the end of last week, two packers 
sold a total of 2,000 Dec. heavy native 
cows at 22\%4c, steady with earlier trad- 
ing, and market quotable at present at 
22%c. Early this week one packer sold 
1,500 St. Paul light native cows at 
22%2c; at mid-week a total of 20,300 
Dec.-Jan. light native cows moved at 
22%4c, while 1,500 southwesterns light 
average sold at 23c. At the opening of 
the week, the Association sold about 
9,000 Dec.-Jan. branded cows at 2ic, 
and further quiet trading is reported to 
have been done that basis. 


At the close of last week, a car 
packer bulls sold at a cent down, and 
another cent decline was registered at 
mid-week on a car of Association bulls, 
which moved at 17c for natives and 15c 
for branded bulls. 

In addition to the under-cover trad- 
ing on branded steers in the local mar- 
ket, one packer sold 6,500 branded 
steers in the New York market, butt 
brands and Colorados together, at 20c. 
Another packer sold 2,500 Feb. hides 
from small southern plant at 22%c for 
natives and 21%c for brands. 


Federally inspected cattle slaughter 
for Dec. totalled 1,352,062 head, as 
against 1,347,679 for Nov., and 1,117,- 
664 for Dec. 1945; total for year 1946 
was 11,413,325 head, as against 14,538,- 
405 for 1945: 

Calf slaughter during Dec. was 590,- 
768 head, as compared with 655,986 for 
Nov., and 547,914 for Dec. 1945; total 
for year 1946 was 5,842,217, as against 
7,020,358 for 1945. 

The USDA estimated inspected cat- 
tle kill for week ended Jan. 11 at 346,- 
000 head, 32 percent over the 262,000 
of previous Holiday week, and five per- 
cent over the 328,000 of same week a 
year ago. Calf kill was 154,000 head, 
57 percent over the 98,000 of previous 
Holiday week, and 13 percent over the 
136,000 of same week a year ago. 

The market in general is not too well 
established at present levels, more par- 








. : 
ticularly as regards the minor gs 
packer and country markets, The 4 
cline, however, has been so a 
continued that any sign of a turn ip 
the market around present levels 
be quickly reflected in a changed & 
Considerable quiet trading has 
the market of accumulated hides iy 
many quarters, and some packers gy 
selling into Feb. kill. - 


OUTSIDE SMALL PACKERS§_ 
Market not clearly defined on 
small packer all-weight hides, whig 
are quoted in a range of 16% @18e fp 
native steers and cows, and a cent Jey 
for brands, with bulls around ld4e basis 
natives. Light stock is said to be gy 
able at the top, selected; some 
hides moved down to 16%c, flat, 


PACIFIC COAST.—There was trag 
ing in the Pacific Coast market lg 
last week on larger producer Nov-Dec 
hides at 19c, flat, for steers and 
while small killer stock sold at 
Around 6,000 hides from small killes 
were reported moving early this wed 
at 17c, flat, for steers and cows, 


COUNTRY HIDES.—Demand f 
country hides has dragged and th 
market has sagged back to around o@ 
under ceiling leveB. Country all-weight 
steers and cows are nominal around 
15@16c, trimmed, top talked for vey 
light average stock. Some untrimmed 
country hides were reported moving 
down to 14c, del’d Chgo., for around 
lb. avge. stock, with bulls nominal 
around 12c, basis natives. 


CALF AND KIPSKINS. — Packer 
calfskins appear fully steady on the 
heavy end, with lights a shade higher 
for untrimmed skins. Last trading ip 
trimmed skins, New York selection, 
Dec. take-off, included 3-4’s at $3.00, 
4-5’s $3.25, 5-7’s, $4.25, 7-9’s $6.25, and 
9-12’s $7.50. One packer this week sold 
4,400 St. Louis trimmed Dec. kipskins, 
12/17’s at $7.50, or 10c advance over 
last comparable sale; 12/17’s had been 
quoted $7.40@7.45, depending on points, 
and 17 Ib. up $8.10@8.50. 


Trading in Jan. untrimmed calfskins 
on a per lb. basis involved 22,000 Jan 
northern calf at 62%c for 9%/15 bh, 
steady’ price, and 5714c or 2%c advance 
for 9% lb. and down. Later, another 
packer sold 1,000 Jan. northern 94/16 
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STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal. Life-time 
wear at economical cost. 


inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 


SLAUGHTERERS 
OF QUALITY 


refri 
KO’ 


in this 


WILLIAM J. KAUFMAN 
BEEF e LAMB e VEAL 


Straight or mixed carlots; ship L. C. L. to wholesalers and retailers by 
erated truck, any amount, reasonable rates. 
lamb, veal, or beef on request. Custom slaughtering on re 
quest. Overnight delivery to New York, Boston, Philadelphia. 
U. S. GOVERNMENT INSPECTION 


PLANT & OFFICE: Rochester, N.Y. Address all mail to P. O. Box 305 


Slunks, 
Slunks, 

cI 
Nat. a 


Calfsk 
Kips, 

Slunks 
Slunks 





All 




















Hams—Bacon—Sausages——Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


Liberty | 
Bell Brand 


om tri 
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ip. calf also at 62%c. 

Packer untrimmed kips last sold at 
ggic for Jan. northern natives and 32c 
for southerns; over-weights sold at 
gee for northerns and 3l1c for south- 

- brands moved at 29%éc for north- 
ems and 28c for southerns. 

Chicago city calfskins are quoted 

d 36c for 8/10 lb. and 41c for 
19/15 Ib.; city kips 28@29c nom. Coun- 
ry calfskins are quoted around 28c for 
g/10 Ib. and 32c for 10/15 lb., with 
country kips around 25¢c nom. 

Two packers sold a total of 4,000 
regular slunks at last week-end at $3.00 
each, or 10c off; hairless last sold at 
$1.25. 

SHEEPSKINS.—The market is called 
steady to a shade easier on packer 
shearlings, with trade comparatively 
quiet so far this week. Car No. 1 
shearlings moved late last week at 
$235, steady. A car shearlings sold 
early this week in a range of $2.25@ 
935 for No. 1’s, $1.80 for No. 2’s, and 
$1.00 for No. 3’s. Car of Fall clips sold 
this week at $3.35 each; others quoting 
$3.30@3.35, with some producers pull- 
ing their production themselves. Pick- 
led skins are slow, although holdings 
reported light in some quarters; mar- 
ket usually quoted around $16.00@ 
18.00 per doz. packer production. There 
was trading by couple mid-west pack- 
ers in Jan. pelts last week but no de- 
tails have been confirmed as to values; 
some traders are inclined to the belief 
prices were somewhere in a range of 
$3.30@3.90 per cwt. liveweight basis. 
Inspected lamb and sheep kill for week 
ended Jan. 11 was estimated at 356,000 
head, 39 percent over the 256,000 of 
previous Holiday week. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Jan. 16, °47 Week 1946 

Avy. nat. strs.23 @23%n @25n @15% 
Hivy. Tex. strs. @20 @22% @14% 
Hry. butt 

brnd’d strs.. @20 @22% @l4\% 
vy. Col. strs. @20 @22 @l4 
Ex-light Tex. 

it sarees @21 }22 @15 
Brnd’d cows... @21 @22 @14% 
ry. nat. cows. @22 @22% @15% 
Lt. nat. cows. .224%4 @23 23 @23% @15% 
Nat. bulls ..... @ijz @i9 @i2 
Brnd'd bulls. . . @16 @18 @i1 
Calfskins ..... 57% @62% 55 @62% 23%@27 
Kips, nat. ....32 @33% 32 @33% @20 
Kips, brnd’d...28 @29% 28 @29% @1i™% 
Slunks, reg... . @3.00 @3.10 @1.10 
Slunks, hris.... @1.25 @1.25 @55 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts....161%4@18 19 @20 @ai15 
Brnd'd all wts.15%@17 18 @19 @l4 
Nat. bulls .... @14n 15 @16 @11% 
Brnd’d bulls... @13n 14 @15 @10% 
Calfskins ..... 36 @41 36 @41 20% @23 
Kips, nat. ....28 @29 28 @29 @18 
Slunks, reg... . @2.50 @2.50 @1.10 
Slonks, hris.... @1.00 @1.00 @55 


All packer hides and all calf and kipskins quoted 
trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. strs...... 15 @16 17 @17% 14%@15 
Hivy cows 15 @16 17 @17% 14%@15 
Bulls ... 15 @16 17 @17% @15 
Extremes 15 @16 17 @17 @i5 
ae @12n 13 @13% 10%@11 
Calfskins .....28 @32 28 @32 16 @18 
Kipskins ...... @25 @25 


a @i6 
Horsehides ... .8.00@9.50 8.00@9.50 6.50@8.00 
All country hides and skins quoted on flat trim- 
SHEEPSKINS 


Pkr. shearlgs. .2.25@2.35 @2.3% 2.10@2.15 
Dry pelts .....24 @25 24 @25 24 @25 
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WEEK'S CLOSING MARKETS 





N. Y. HIDE FUTURES 


MONDAY, JANUARY 13, 1947 


Open High Low Close 

June 0+ 00h. 400 21.30 20.90 20.65b 
Beph. 2. cvaves 19.90 19.90 19.51 19.40b 
Dec. ........19.40b 19.40 19.24 19.07b 

Closing 59 to 73 lower; sales 29 lots. 

TUESDAY, JANUARY 14. 1947 

June ........20.50b 20.90 20.85 20.66b 
Sept. ........19.25b 19.80 19.58 19.70b 
Dec. ...18.95b 19.40 19.20 19.35 

Closing 28 to 30 higher; sales 14 lots. 

WEDNESDAY, JANUARY 15, 1947 

SUBD sccccee 20. 80b 20.80 20.35 20.35 
Sept. ........19.50b 19.71 19.45 19.45 
eee 19.35 19.15 19.13b 

Closing 22 to 31 lower; sales 40 lots. 

THURSDAY, JANUARY 16, 1947 

BORD ocsccsee 19.80 19.82 19.45 19.45 
Dt: Seudeene 19.00 19.12 18.65 18.65 
BOR... eeecanne 18.65b 18.60 18.35 18.40 

Closing 73 to 90 lower; sales 37 lots. 

FRIDAY, JANUARY 17, 1947 

June ........19.200 19.90 19.50 19.65b 
Sept. ........18.55b 19.06 18.80 18.85b 
WER. ccoseucceee 18.70 18.40 18.60b 


Closing 20 higher: sales, 27 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended Janwary 11, 1947: 


Week Previous Year 
Jan. 11 week ago 
Cured meats, 
pounds ........ 17,548,000 18,883,000 11,967,000 
Fresh meats, 
SS ears 40,328,000 30,457,000 38,876,000 
Lard, pounds .... 6,354,000 3,405,000 5,502,000 


FRIDAY'S CLOSING 


Provisions 


The provision market developed an 
easier tone as the week closed, but 
prices for the most part were little 
changed. Loins, butts, beef and veal 
were under greatest pressure. There 
was no change in the spot lard market. 
Hog prices were firmer on the opening 
at Chicago, but closed weak. 


Cottonseed Oil 


Mar., 31.00b; May, 28.00b; July, 
27.25b; Sept., 23.00b; Oct. 21.00; Dec., 
19.00b; 20.00ax; Jan., 20.00ax. Sales, 
6 lots. 


MILWAUKEE RECEIPTS 


The Milwaukee Stock Yards Co., Wis., 
reports that receipts of livestock during 
1946 were second largest on record, 
second only to marketings received dur- 
ing 1945. Receipts for the year 1946 
included 224,751 cattle; 385,641 calves; 
446,080 hogs, and 364,547 sheep and 
lambs. 


Watch Classified page for bargains 
in equipment. 
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LIVESTOCK MARKETS youd se 
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1946 Hog Slaughter 
Above Year Earlier; 


Cattle, Lambs Down 


ACKERS working under federal in- 

spection killed more hogs in 1946 
than in 1945, but processing of other 
livestock was at a reduced rate, De- 
partment of Agriculture figures reveal. 
While hog slaughter was up almost 
4,000,000 head for the year the total 
was second smallest since 1939 and was 
25,000,000 head smaller than the record 
year of 1943. 


The 12-month hog slaughter was 44,- 
393,920 head, compared with 40,959,809 
head in 1945. December kill of 5,133,378 
head was a little smaller than the No- 
vember total and also ranked under the 
5,537,221 head processed in the same 
month a year earlier. However, the year 
to date total was above a year previous 
because of the comparatively heavy kill 
during the summer months of 1946. 
Slaughter during this period in 1945 
was at an extremely low level. 


Uncertain on New Crop 


The total for 1947 is expected to show 
only minor changes when compared with 
1946. The fall pig crop of 1946, hogs 
that will be marketed this coming 
spring, was smaller than a year earlier, 
but the spring pig crop is expected to 
be somewhat larger than for the same 
period a year previous. However, breed- 
ing of sows for the coming months will 
be determined to a great extent cn 
market prices. Any sharp decline in 
live hog values would tend to discour- 
age hog raising, but at the same time 
present prices are favorable and would 
indicate that breeding may be fairly 
heavy for the spring crop. 

Cattle slaughter for the year 1946 
totaled 11,413,525 head, compared with 
14,540,710 head a year earlier. The De- 


A 








FEDERALLY INSPECTED 





SLAUGHTER 

Cattle 

1946 
OES nxeweccasanné 1,011,680 
February ..-.1,014,598 
March ... - 903,712 
Cc ae 714,860 
BEEF cccavesecsvecnes 674,415 
PD scocancczascoesie 450,970 
ME -aetwbedestuawkes 1,238,979 

August .... 39, 0 






September . 
October ... 


POE ov iccvences "3 
DOMED oo-s0scc0804 1,352,062 

Hogs 

1946 
January aceoee suse 
TUCO vccvcscsies 4,698,483 
BEATER a csccccececceccpeen 
April . . 3,857,972 
OS 





June .. 

_— — ee 

August 

BOPOOEEDEE .ccccccccce 438,057 

QERONGE ..c cccccccccccd ane, Gee 

November ...........5,434,088 

December ...........5,133,378 
Sheep 
1946 

January 

February 

March 


September ........... 
REED 69.6:4.6:0ee00nen see 
November ........«.. 
December ...cccccccolet 


January 
February 


August 
September .... 
October ..... 
November 
December 





-. 363,874 
. 650,667 
655,986 
590,768 


Cattle 
1945 
»283,280 
VE 





at at pt 
-_ 
x 


212,531 

978,890 

045,454 

060,124 

049,931 
0s 





rh fh fl fh ff 
tote 


117,664 
Hogs 
1945 

5,299,107 

3,267,348 





1945 









8 7 
780,354 
547,914 


TWELVE MONTHS’ TOTALS 









Cattle Hogs 
1946 .......11,413,525 44,393,920 
1945 .......14,540,710 40,959,809 
1944 .. . .13,960,337 69,016,982 
1943 .......11,717,141 63,431,430 
1942 .. . .12,347,369 53,896,881 
1941 10,945,906 ar 57 
140 ....... 9,756,130 50,397,861 
ar 9,446,303 41,367,825 

9,776,027 36,186,410 





10,069,550 
D en esees 10,971,595 


31,642,140 
36,054,968 


Sheep 
19,897,480 
2 Sf 








18,124,531 
17,351,157 
17,241,037 
18,060,136 
17,270,140 
17,215,811 











cember total of 1,352,062 was heayie 
than the 1,117,664 head processed a year 
ago. Indications are for a heavy slaugh. 
ter during 1947 for there is a 
number of cattle now in feed lots, 

Calf kill was rather light for th) 
year. Only two monthly totals rane 
larger than for comparable periods ¢ 
a year earlier. The December kil} Was 
590,768 head, compared with 5479 
head a year earlier. The only othe 
month to exceed the total of a year ag 
was in July. 

Sheep and lamb slaughter deeling 
somewhat in 1946 and light slaughte 
is forecast for this year. During the 2 
months of 1946 a total of 19,897,49 
head were processed against 21,219,809 
head a year earlier. December slaughter 
was only 1,345,905 head compared with 
1,805,579 head a year earlier. 


1946 Farm Cash Income 
Rises 16% From 194 


The Agriculture Department report. 
ed that preliminary surveys indicate 
farmers received $24,100,000,000 from 
crop and livestock marketings in 1946, 
This is 16 per cent more than a year 
earlier. 

Receipts from livestock and livestock 
products were estimated at about $13, 
400,000,000, an increase of 14 per cent 
from 1945. Income from crops was 
placed at about $10,700,000,000, an in- 
crease of 18 per cent. 

The department said that most of 
the increase in returns from livestock 
and livestock products occurred in the 
last quarter as a result of the sharp 
rise in prices which followed removal 
of ceilings. 

Brisk increases in returns from cot- 
ton, food grains and feed crops were 
largely responsible for the gain in the 
total crop receipts. 





KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 
SATISFACTION 


Detroit. Mich. Cincimnati,0. Dayton.0. Omaha,Neb. 
Indianapolis, ad. La Fayette,Ind. Louisville, Ky. 
Nashville,Tenn Sioux City,la. Montgomery, Ala 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 











_| 





™ 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 


West Fargo, N.D. 


Billings, Mont 
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hogs Chicago Nat. Stk. Yds. Omaha Kans. City 
BARROWS AND GILTS: 


Good and Choice 
120-140 lbs S20. Sa 22.00 
140-160 Ibs 
160-180 Ibs 
180-200 Ibs 
290-220 Ibs 
239-240 lbs 
940-270 Ibs. 
270-300 Ibs 
300-330 Ibs 
330-360 1bs. . 


based 
HOGS Spetations 
on hard 





160-220 Ibs . 21.00-23.00 20.50-23.50 22.50-23.50 22.75-23.75 

sows: 

Good and Choice 
270-300 lbs. 

) Ibs... 
330-360 Ibs. . 
360-400 Ibs. . 
400-450 lbs...... 
450-550 Ibs 


Medium: 
950-550 Ibs...... 17.00-19.00 17.50-20.00 21.00-21.75 19.75-20.25 





SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice 
700- 900 Ibs..... 26.00-30.00 25.00-30.00 24.00-29.5 
900-1100 Ibs. - 24.00.21 
1100-1300 Ibs. 26.00 3 
1300-1500 Ibs..... 28. 2650-82. 


24.00-29.50 
24.50-30.50 
25.50-31.00 
25.50-31.00 





-33.00 


STEERS, Good 


700- 900 Ibs..... 2 -26.00 9.50-25. 19.00-23.5 19.00-24.50 





900-1100 Ibs..... 27.00 20.00-25.50 
1100-1300 Ibs..... 8.00 20.50- 0 
1300-1500 Ibs 28.00 21.00-25.50 


STEERS, Medium: 


700-1100 lbs..... 2.00 15.50-20.00 15.00-19.50 15.00-20.50 
1100-1300 lbs..... 17.00-23.00 16.50-21.50 16.50-20.50 18.00-21.00 





STEERS, Common: 
700-1100 lbs .. 14.00-16.50 13.00-16.50 12.00-15.00 13.00-15.50 


HEIFERS, Choice: 


600- 800 Ibs..... 23.00-26.00 23.50-27.00 23.00-27.00 22.5 50- 26.50 
800-1000 Ibs..... 23.50-27.00 24.00-28.00 23.00-28.50 22.7: 





HEIFERS, Good 
600- 800 Ibs..... 19.50 18.50-23.00 18.00-23.00 
800-1000 Ibs..... 20.50-23.50 19.00-24.00 18.50-23.00 





HEIFERS, Medium: 
500- 900 lbs... 15.00-19.50 14.50-19.00 13.00-18.00 13.00-18.50 


HEIFERS, Common: 
500- 900 Ibs..... 13.00-15.00 12.00-14.50 11.00-13.00 11.50-13.00 


COWS, All Weights: 
a 
Medium ° 
Se @ COM. cc cce 
Canner ; 
BULLS (Ylgs. Excl.), . 
Beef, good 5 





= 00-16.50 
> 





Sausage, good ... 1 - 15.25-16.00 
Sausage, medium. 3.00-15.25 13.00-15.25 
Sausage, cut. & 

a antes -++ 11.50-13.50 10.00-13.00 11.00-12.50 10.50-13.00 


VEALERS: 
Good & choice... 22.00-28.00 19.00-30.00 16.00-18.00 19.00-24.00 





Com. & med..... 11.00-22.00 11.00-19.00 10.50-16.00 11.00-19.00 
ee 8.00-11.00 8.50-11.00 8.50-10.50 8.50-11.00 
CALVES: 

Good & choice... 16.00-20.00 15.00-18.00 16.00-18.00 17.00-22.00 
Com. & med -- 10.00-16.00 11.00-15.00 10.50-16.00 11.00-17.00 
Coll ............ 9.00-10.00 8.50-11.00 8.50-10.50 8.50-11.00 


SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 
Good & choice 


Medium & good. ’ z 
Common ........ 14.50-17.50 





» 

» 
16. 50-19.50 
YLG. WETHERS: 
Medium & good.. 
EWES: 


Good & choice... 7.75- 8.25 7.00- 7.50 7.25- 8.00 7.50- 7.85 
Common & med.. 6.50- 7.50 5.75- 7.00 6.00- 7.25 6.25- 7.25 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on January 16, 1947, 
reported by Office of Production & Marketing Administration: 


St. Paul 


23. 50 sole 
2e -50 only 


22.25-23.00 


20.50 only 
20.50 only 
20.50 only 
20.50 only 
20.50 only 
20.50 only 


20.00-20.25 


24.50-30.50 
25.00-30.50 
25.00-31.00 
25.00-31.00 


19.00-25.00 





14.00-19.00 
14.00-19.00 


11.50-14.00 


23.50-28.00 
23.50-28.00 





13.50-18.00 


11.00-13.50 





16.25-17.00 
15.00-16.00 
12.50-15.00 


9.50-12.50 
18.00-25.00 


10.50-18.00 
8.00-10.50 


16.00-18.00 
10.00-16.00 
8.00-10.00 





Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth. Those on shorn stock on animals with No. 1 and 


No. 2 pelts. 


Quotations on slaughter lambs and yearlings of Good and Choice and of 
Medium and Good grades, and on ewes of Good and Choice grades, as combined, 
Tepresenit lots averaging within the top half of the Good and the top half of the 


Medium grades, respectively. 
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high grade in fact! 
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: HYGRADE FOOD PRODUCTS | 
“BECTIVE OFFICES: 30 CHURCH STREET, MEW YORK 


cae fetes nae ee - es 


“Party 
PORK PRODUCTS—SINCE 1876 
| The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 





Don oo 
* 





arth ll 
































Long Distance 518 - Phone - Bridge 6261 
@ HOGS ON ORDERS 

@ WE SELL STOCK PIGS 

@ NO ORDER TOO SMALL OR TOO LARGE 

@ WE SERVE PACKERS EVERYWHERE 


| HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 








SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LouISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 











For Serice aud Dependability 


am) Pa C7 “101 31-41 i oe 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433 
ON THE SIOUX CITY MARKET SIN 


















The New 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 





We invite your inquiries 


The French Oil Mill 
Machinery Company 
Piqua 


Ohio 












* 


’ -SSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG -T. J. KURDLE CO.——= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


WASHINGION,D.C. RICHMOND, VA. 
458- 11th St, SW. 2 NORTH 17th ST. 





ROANOKE, VA. 
317 ve. 


E. Campbell A 














Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











CANNING MACHINERY 
FRUITS-V 


EGETABLES-FISH-Erc. 


HYDRA NG EQUIPMEN 


A.K.ROBINS & CO.INC. 


WRITE 


BALTIMORE.MD. 


FOR CATALOGUE 











SAVE STEAM, POWER, LABOR 














MszM HOG 











Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yleld their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor . . . increases the capacity of the melters. if you are interested 


in lowering the cost of =. 


REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 





your finished product, 
investigate the new 
M&MHOG., There's 
a size and type to meet 
yourneed. Write todayi 


MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S$. WATER $T., SAGINAW, MICH. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Jan. 11, 1947. 


CATTLE 
Week Cor. 
ended Prev. week, 
Jan. 11 week 1946 
Chicago? ..... 24,088 22,853 
Kansas City... 2 17,3 2 
Omaha® ...... 20,7 
East St. Louis. 11,823 
St. Joseph..... 9,901 





Sioux City.... 9,766 
Wichita*® ..... 1,971 
Philadelphia .. 2,75 





Indianapolis .. 
New York & 








Jersey City.. 9,020 
Okla. City*.... 14,562 
Cincinnati .... 6,354 
Denver ....... 9,001 
SS, 18,828 
Milwaukee 5,133 
TREE ocvcss 199,540 142,117 163,289 
*Cattle and calves. 
HOGS 


Chicago ...... 123,722 91,559 137,936 
Kansas City... 68,436 41,797 74,699 
SE et wii aiigvacn 31,666 55,939 78,384 
East St. Louis' § 58,092 101,015 
St. Joseph... 34 










Sioux City.... 52,25 43 

Wichita ...... 7 4,450 
Philadelphia .. 14,565 
Indianapolis .. eee 


New York & 
Jersey City... 4 
Okla. City..... 
Cincinnati .... 
OS eee 





20,839 








St. Paul.....! 35.800 30.306 
Milwaukee 8,377 a 3,388 
Total ...... 632,368 427,630 660,329 


‘Includes National Stock Yards, E. 
St. Louis, Ill, and St. Louis, Mo. 


SHEEP 








Chicagot ..... 11,188 10,624 19,101 
Kansas City. 26,710 16,653 42,355 
DD: csveen 23,969 15,813 35,362 
East St. Louis. 10,050 8,163 10,109 
St. Joseph..... 15,624 9,429 27,743 
Sioux City.... 20,605 14,791 20,828 
Wichita ...... 3,423 890 3,311 
Philadelphia .. 3,490 2,511 4,070 
Indianapolis .. 2,008 cae san 


New York & 


Jersey City.. 59,510 43,564 








Okla. City. 1,987 PRG 

Cincinnati . 698 631 
Denver .. 8,498 10,949 
St. Paul.. 13,410 19,237 
Milwaukee 1,525 1,939 





Total - 202,695 138,200 267,879 
tNot including directs. 





NEW YORK LIVESTOCK 

Livestock prices at Jersey 
City, January 14, 1947: 
CATTLE: 


Steers, gd . .824.00@ 26.00 


ee, MN ccvice 14.00@ 15.00 

Cows, com acess 12.75@ 14.00 

Cows, can. & cut.. 10.00@ 12.50 

BE scces seures 13.00@ 16.00 
CALVES: 


Vealers, gd. to ch... .$28.00@32.00 
Vealers, med. to com.. 7 
Calves, gd. to ch 





Calves, cull 
HOGS: 
Gd. & ch .. .€23.00 
LAMBS 
ten ....$25.00 
Receipts of salable live- 


stock at Jersey City and 41st 
St., New York Market for 
week ended January 11, 1947: 


Cattle Calves Hogs* Sheep 
Salable .... 535 988 540 318 
Total (incl. 
directs) ..5,126 9,524 21,994 46,705 
Previous week: 
Salable .. 339 298 184 
Total (incl. 
directs).4,117 6,328 17,365 35,162 


*Including hogs at 31st street. 


828 





CORN BELT DIRECT 
TRADING 

Reported by ffice of P > 

' gn Administra & 

Des Moines, Ia., Jan. 16_ 
At the 10 concentration yang. 
and 11 packing plants in 
Iowa and Minnesota, 
prices were 75c to $1 higher 
for the week. 


Hogs, good to choice 
160-180 Ib. 


$19.50@22.75 


180-240 Ib. . 2.5 
240-330 Ib. .... 20 aga 
330-360 Ib. .. - 22.25@23.99 


Sows 
270-330 Ib. ..... 9.75 
400-550 Ib. 2.2.2.2: ean 
Receipts of hogs at Com 
Belt markets for the week 
ended Jan. 16, were as fol. 
lows: 


This Same 

week last = 
Jan. 29,800 
Jan. 
Jan. 53.500 
Jan. 31,70 
Jan. 86, 
Jan. 56,00 





RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ending Jan- 
uary 11, were reported to be 
as follows: 


AT 20 MARKETS, 








WEEK 

ENDED: Cattle Hogs Sueep 
Jan. 616,000 248,000 
Jan. 445,000 151,000 
1946 596,000 382,000 
1945 875,000 319,000 
1944 . 247,000 651,000 327,000 
AT 11 MARKETS, 

WEEK ENDED Hogs 
Jan. 11 .. 501,000 
Jan. 4 . » 390,000 
eres . 464,000 
DED «access 521,000 
1944 5 
AT 7 MARKETS. 

WEEK 

ENDED: Cattle Hogs Sheep 
Jan. 11 .....265,000 455,000 188,000 
Jan. 4 ......177,000 346,000 113,000 
Niigata 215,000 409,000 279.000 
1945 ...210,000 456,000 264,000 
1944 207,000 659,000 243,000 


STOCKERS AND 
FEEDERS 


Stocker and feeder ship- 
ments received in eight Corn- 








Belt states' in December, 
1946. 
Cattle and Calv 
Dec., Dee., 
1946 1945 
Stockyards 170,5¢ 132,242 
Direct .... 62,684 54,675 
Total, Dec. 233,235 186,917 


July-Dec., 1946. _|2,2945088 1,906,132 


Sheep and Lambs 


Stockyards 82,703 86,138 
BUIOSS oc cscs 37,850 42,557 
Total, Dec. ...... 120,553 128,695 
July-Dec., 1946. ..2,666,503 2,900,893 


1Data in this report are obtained 


from offices of state veterinarians. 
Under “Public Stockyards’’ are it 
cluded. stockers and feeders which 


were bought at stockyards markets. 
Under ‘‘Directs’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are im 
spected at public stockyards © while 
stopping for food, water and rest. 
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PACKERS’ 
PURCHASES 


purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday. January 11, 1947, as 
reported to THE NATIONAL PRO- 
VISIONER: 
CHICAGO 

920 hogs; Swift, 
hogs; Wilson, 6,642 hogs; Western, 
169 hogs; Agar, 5,045 hogs; Shippers, 
15,218 hogs; Others, 25,517 hogs. 
Total: 31,079 cattle; 3,535 calves; 
62,428 hogs; 11,188 sheep. 


KANSAS CITY 


2,917 





Armour, 3 

















Cattle Calves Hogs Sheep 
‘armour ... 6,025 1,057 .1,985 5,905 
Sesahy jc. oe 1,649 6,478 
Swift ... 7.101 5,521 7,486 
Wilson ... 3,721 1,917 2,155 
‘ampbell . 1.030 ran oes er 
onere ooo 12,608 38 4,493 8,967 
Total ...33,399 4,219 15,565 30,991 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 7,968 3,897 5 
Cudahy 5,404 3,922 3,132 
Swift ... . 7,295 4,781 5,956 
Wilson . 3,870 2,852 ove 
Independent eee 1,7 75 
Others ...-.-- . 8,370 
Live Stock . 117 711 
Cattle and calves: Eagle, 56; Great- 
er Omaha, 204; Hoffman, 107; Roths- 


child, 556; Roth, 164; Kingan, 1,405; 
Merchants, 43 

Total: 27,025 cattle and 
26,308 hogs and 17,611 sheep. 


E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 


calves; 


Armour ... 4,379 2,040 5,307 4,562 
Swift ..... 6,073 2,033 8,553 4,364 
Hunter ... 1,603 oon 6 aan 457 
Krey . 1,484 
Heil 1,451 
Laclede ‘ ooo ae 
Sieloff .... vow aoe 7 
Others .... 4,398 33 2,545 667 
Shippers .. 5,352 4,151 18,852 911 
Total ...21,805 8,277 43,800 10,961 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 5,118 208 14,323 6,030 
Armour ... 5,244 82 12,209 6,152 
Swift 2,948 24 7,702 5,019 
Others .... 500 oon ate 
Shippers ..17,341 9,935 1,153 


..81,151 314 44,169 18,354 


Total 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 5,507 943 4,870 11,790 
Armeur ... 4,001 541 4,386 3,427 
Others .... 3,196 334 5,107 


Total ...12,704 1,818 14,363 15,217 
Not including 1,536 cattle, 2 calves, 





3,165 hogs and 407 sheep bought 
direct 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,789 823 4,082 3,423 
Guggen- 
heim ... 932 
Dunn- 
Ostertag 110 29 
EL dpece 170 2 
Sunflower. . 6s 103 eee 
Others .... 2,923 1,237 48 
Total... 5,992 823 5,711 3,471 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 1,089 1,545 715 
Wilson . 1.348 1.603 841 
Others - sO4 os 
Total ...11,793 2,487 3,952 1,556 


Not including 298 cattle, 34 calves. 





9.677 hogs and 431 sheep bought 
direct 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s . , 473 
Kahn's 3,202 eee 
rey 593 
Meyer 3,625 
Sehlachter 188 37 as 22 
Sehroth 248 3.892 
National 276 me ‘a vr 
Others . 2,846 779 «3,539 199 
Total ... 3,558 817 14,851 694 


Not including 3,533 cattle and 3.399 
hogs bought direct 








FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 2,580 2,867 2,5) 
Swift ..... 1,666 3,160 
Blue 
Bonnet.. 631 22 one 
as 280 51 110 
Rosenthal. 255 1 ee 
Total ... 5,412 6,101 4,516 5,164 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 2,499 302 6,260 5,409 
Swift ..... 1,901 160 6,713 6,313 
Cudahy ... 1,235 61 4,740 2,884 
Others .... 2,905 124 2,441 3,101 
Total . 8,680 GAT 20,154 17,707 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour . 4,885 17,146 3,115 
Bartusch ose - 7 
Cudahy 2,432 2,609 
Rifkin 133 ane 
Superior eae 
Swift .. 8,284 26 
Others .... 2.950 
Total .. .22,931 18,684 51,625 19,076 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Jan. 11 week 1946 
Cattle ..... 215,679 152,972 168,447 
Hogs .......307,442 264,632 285,751 






Sheep ......151,990 98,961 221,66: 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 








Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
Jan. 10.. 4,298 1,339 18,731 3,849 
Jan. 11.. 616 110) =—-9,198 337 
Jan. 13..20,575 1,856 14,271 6,680 
Jan. 14.. 7,715 1,083 21,906 3,483 
Jan. 15.. 61 780 21,198 5,384 
Jan. 16.. 5,5 5,000 
*Week 
so far.46,751 2,719 76,375 20,547 
Wk. ago.53.306 4,606 87,765 23,401 
1946 ....29,974 1,507 51,896 11,507 
1945 ....47,174 3,790 83,878 42,539 
*Including 719 cattle, 445 calves, 


33,669 hogs and 3,107 sheep direct to 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
Jan. 10.. 2,692 534 4,721 2,792 
Jan. 11.. 333 33 646 64 
Jan. 13.. 5,536 107) =—1,929 = 1,405 
Jan. 14.. 3,793 222 «#1,871 31,155 
Jan. 15.. 5,005 106 1,147 1,205 
Jan. 16.. 3,000 100 2,000 2,000 
Week 
so far.17,334 535 6,447 5,765 
Wk. ago.19,872 _737 9,770 9,122 
1946 ... .20,395 $27 «646,154 —Ss«G, 021 
1945 ....16,658 -637 13,062 9,818 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
eago packers and shippers week ended 
Thursday, Jan. 16, 1947: 





Week ended Prev 

Jan. 16 week 
Packers’ purch..... 43,529 41,744 
Shippers’ purch ....11,314 13,919 
BOOM ccccsvccese 54,843 55,663 

JANUARY RECEIPTS 
1947 1946 
GOS scccvecese 119,735 99,108 
BD. scvseenees 10,119 9,844 
BOGS ccccccccces 232,117 266.470 
BRED ccccccccess 56,237 97,538 
JANUARY SHIPMENTS 

1947 1946 
GREED cccccsenes 48,152 2,934 
DD ecvecece . 33,632 39,246 
Sheep . 25,579 23,497 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
Jan. 10: 
Cattle Calves Hogs Sheep 


Los Angeles. .12,034 1,443 2,726 3 
San Francisco. 1,500 100 1,200 4,000 
Portland . 2,975 325 1,400 2,200 
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ELIN’'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON - LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 























Superior Packing Co. 


Price Quality Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 








Builders of Depe: 

Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman's extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 











MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Production and Marketing 
Administration.) 


WESTERN DRESSED MEATS 












WEEKLY INSPECTED SLAUGHTER 


Slaughter of all classes of livestock at 32 centers in 
sharply during the week ended January 11 when com 
with the holiday period of a week earlier. The cattle and calf 











New York Phila, Boston Kill was larger than a year earlier and while hog slaughter 
STEERS, carcass Week ending Jan. 11, 1947... 10,004 2,679 1,730 Was at the heaviest levels of the winter season it stil] 
Week previous .............. 6,876 1,953 1,390 smaller than a year ago. Lamb kill is also sharply under 
Ss » week ye a erere re 3,007 ,639 52 . > 
" = went year ago “ ype ; sa aoe year previous. 
COWS, carcass Ww eek ending Jan. 11, 1947... 4,728 3,627 2,572 Cattle Calves Hess 
Week previous .............. 4,364 2,500 2,385 NORTH ATLANTIC Sheep 
Same week year ago......... 2,582 2,317 956 New York, Newark, Jersey City.... 9,020 9,196 44.941 Spay 
BULLS, carcass Week ending Jan. 11, 1947... 9,620 1,100 80 Baltimore, Philadelphia .......... 6,287 974 27,566 215 
POE MIE ch dtsb5s600% 205 8 111 NORTH CENTRAL 
Same week year ago......... 75 17 44 Cincinnati, Cleveland, Indianapolis. . 3,005 6.468 
VEAL, carcass Week ending Jan. 11, 1947... 39,908 7,247 1,082 Chicago, Elburn ................++: 11,612 19.9% 
Week previous .............. 9.320 938 1,103 *. Paul-Wis. Group*.........-..... 2 44,133 16,88, 
- ae pon ee, CD BOGE cccccvccasis 9,051 
Same week year ago......... 8,041 673 726 Te See en eee 564 a 
LAMB, carcass Week ending Jan. 11, 1947... 159 7 14,176 Omaha ween ee ee tee eeeeeeeeeeeees 1,781 4 
Week previous .............. 28,102 an, EE ee eee 5,095 68, 43¢ “m 
Same week year ago......... 24,342 8,200 9,227 one = - - Tae sgeccgelbieeans 6,208 247,203 ay, 
SOU" NY fae a Die eeeiaers w ae danse 5 30,35 
MUTTON, carcass Week ending Jan. 11, 1947... 1,867 251 . Se ra — $ 
Week previous .............. 760 395 737 SOUTH CENTRAL WEST 15,556 77,060 26.5 
Same week year ago......... 8,679 1,334 1.512 ROCKY MOUNTAIN® ....... 669 19,889 10,409 
PORK CUTS, Ibs. Week ending Jan. 11, 1947...3,756,656 765,119 365,755 PACIFIC’ ...............00...00. 3,399 34,459 31. 
DRONE ORIN ok ce ececcscca 2,953,007 235,803 Total LETC LT CCP TET 115,831 1,110,169 299,72 
Same week year ago......... 1,872,074 628,099 249,841 Total last week 73,000 785,375 = 14am 
EEF CUTS. Ibs Week eadlde 3 11. 1946 70,196 | ES 96,876 1,238,489 442.109 
BEE S, . a ae Sa a rele” | See "Includes St. Paul, S. St. Paul, Newport, Minn., and Madison. Milwaukee, 
WOU BUOUHEES oo ccccccccscces 376,794 Green Bay, Wis. Includes St. Louis National Stockyards, E. St. Louis 
Same week year ago....... 214,506 and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Talla 
LOCAL SLAUGHTERS Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga 
"Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
CATTLE, head Week ending Jan. 11, 1947... 9,051 Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. TIncludes 
Week previous .............. 7,160 Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
Same week year ago......... 13,549 
CALVES, head Week ending Jan. 11, 1947... 9,400 
THORN GUOCURIED: 2 ccwcccsccese 6,530 SOUTHEASTERN RECEIPTS 
Same week year ago......... 6,983 
HOGS, head Week ending Jan. 11, 1947... 44,941 12,768 Receipts of livestock as reported by the Production and 
Week ee oe teeecceesees — —— Marketing Administration, at eight southern packing plants 
Same week year ago.... -_ 63,612 4,565 ° . = 
ae <gaesisiagent neste eget? EB oe oy located at Albany, Columbus, Moultrie, Thomasville and Tit- 
SHEEP, head Week ending Jan. 11, 1947... 59,691 3,490 : 
Week previous .......<...... 43.564 °'511 ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 
Same week year ago......... 67,029 4,070 ee Cattle Calves Hogs 
Country dressed product at New York totaled 6,113 veal, 11 hogs and 39 Week ended Jan. 10......0c.cccccccccccccccceeee. 2.633 1,032 17,483 
lambs. Previous week 5,169 veal, 1 hog and 48 lambs in addition to that RII oc, Sel Bae Se ee ee ee 1,846 713 9.904 
shown above. | a Pee pee ae: 2.649 1,446 25,522 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL » PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 
Philadelphia, Pa. 




















Submit Your HOG CASING Offerings Direct te 
THE FOWLER CASING CO. LTD. 
8 Middle St., West Smithfield (Cables: Effseaco, London) 


LONDON, E. C. 1, ENGLAND — And Secure Export Prices 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 




















* FOR PACKING PLANT 
EQUIPMENT... 
* CANNED FOODS BEFORE AND 
AFTER COOKING 
@ Howard Machines save money on pack- 
ing house cleaning problems. 
© Satisfy Federal inspection. 
@ Write for detailed information. 





MECHANICAL 
CLEANING 















HOWARD ENGINEERING & MFG. CO. 


2245'2 BUCK ST CINCINNATI 14, OHIO 








FOR ADDITIONAL CLASSIFIED ADS SEE PAGE 


59 OPPOSITE 





MISCELLANEOUS 


PLANTS FOR SALE 


PLANTS FOR SALE 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 


M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 





Want to have pork products cured and smoked. 
Will pay on a cents per pound basis. State quan- 
tity able to handle and other particulars. W-380, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St.. Chicago 5, Ill. 


$25,000 cash available, plus services, for meat 
processing plant. Any location. Write Box 652, 
Suite 617, 1457 Broadway, New York City, N.Y. 

WANTED: Kosher bungs for cash, W-392, THE 


NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, IN. 
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FOR SALE: Old established packing plant near 
Seattle. Barns, livestock pens, acreage, trucks, etc. 
Grossing 1% million annually. Netting more than 
50% of selling price. Mr. Deskins or Mr. Rosling, 
% wot L. McGuire, Inc., 825—8rd Ave., Seattle 
. Wash. 


FOR 





SALE: Wholesale and retail meat company. 
Two story brick building fully equipped. Sales 
from January 1, 1946 through October 31, 1946: 
Wholesale over $528,000: Retail, $61,000. For 
details write Alder, Wallace, Inc., 159 S. Main St., 
Salt Lake City, Utah. 





FOR SALE: Small plant in industrial city of west 
Georgia equipped for cattle and hog slaughtering. 
sausage kitchen, rendering. City inspection. Write 
to W-401, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, 11 





For Sale 


MEAT PACKING PLANTS in two of the best dis- 
tribution areas in the middle west. The Mi 

Packing Company at Joplin, Missouri, under local 
inspection, and the Hutchinson Packing Company, 
— a state inspection with federal certification, 
at Hutchinson, Kansas. These plants are going 
concerns and fully equipped for cattle and hog 
slaughtering. Wonderful opportunity for meat 
packer, canners, or anyone desiring to get into the 
packing business. Shown by appointment. Brokers 
recognized with interested clients. Write or call 


RANDOLPH PROPERTIES 
911 Midland Building Kansas City, Missouri 











Use National Provisioner Classifieds 
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—CLASSIFIED ADVERTISING— WATCH THIS COLUMN 


. FOR WEEKLY SPECIALS 
“Teased ; set solid. Minimum 20 words $3.00, additional or box number as 8 words. Headline 75¢ extra. Listing ad- 
“Position wanted,’’ special rate: minimum vertisements 75¢ perline. Displayed : $7.50 per inch. 10% 

od el wat 200, additional words 10€ each, Count oddress  discovn! for 3 identical imertions, 
ught CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. p—— ~ - rnd 
ranked —_ stated, at prices quoted F.O.B. shipping points, 
nder a 

Sheep 

59,519 

215 








Barliant and Co. list below some of their current 
hi and i t offerings, for sale, 





POSITION WANTED | HELP WANTED subject to prior sale. 


Write for Our Weekly Bulletins. 














































































































° TAN . 9) . ° 2 
Packers! Attention! WANTED: Man between 25 and 35 years of age, General Packing House Equipment 
2 , having ability to handle help. Experience in sau SMOKESTICKS, NEW, Stainless Steel 
tical sausage expert available limited time. sage production such as chopping, cooking, smok- will not absorb ‘nitrates and nitrites, 
os and correct sausage production, guarantee ing, stuffing. To be trained as sausage makers. metal absorbs heat—evenly curing san. 
~ompetitive sausage. 27 years’ actual experience, | Give age and experience. Wonderful opportunity aa. tte Gia a dee 
iependent, no company involved. Wim. F- Ha- | for right man. W-385, THE NATIONAL PROVI- Sef'y., “ae” length; 1-200, "$1.40 ea: 
peister, 1600 Columbus Ave., Bay City, Michigan. SIONER, 407 S. Dearborn St., Chicago 5, Ill. 200-560 $1.35 ea.; 500 over, $1.30 ea. 
Phone 6556. DESIGNER, machine. Preferably experienced in -03 for each in. or fraction over 42”. 
19,908 Se onin Salesman packing house machinery equipment. Good salary, BACON COMB HANGERS, NEW, Stain- 
as & valine excellent working conditions. Cafeteria on prem- less Steel, no replating, no sorting, no 
sessoning salesman with packing house egg ises. Air conditioned offices. State experience rusty black holes in bacon, immed. del'y: 
20,885 wd proven record with established gy 3 = and qualifications. The Globe Company, 4000 8. 8 prong; 1-200, $.48 ea.; 200-500, $.46 
a8 jathern states, desires full line seasonings, bul Princeton Ave., Chicago 9, Ill. Phone Boulevard ea.; 500 over, $.44 ea.; Add. $.08 to 
6, ; ures and flours. W-393, THE NATIONAL 2100. prices for 10 prong, $.16 for 12. 
Ss MOFISIONER, 407 8. Dearborn St., Chicago 5, Ill. SAUSAGE EQUIPMENT, (1) Buffalo 
‘ PROVES WANTED: Experienced hotel and restaurant sales silent cutter, 100 Ib. cap., without 
26, SAUSAGE FOREMAN: With lifetime experience manager. Must have practical knowledge of all knives or motor; (1) Buffalo Stuffer, 
1% jp producing the finest quality of any kind of sau- phases, be capable of organizing and directing the Model 254, 50 Ib. cap., vertical, hand 
10,449 and meat specialties, also whole line of dried department. Location: Ohio. W-398, THE operated: (1) Mixer, Superior, 21”x 
31.7% [ simi, cervelat. Knows all divisions, can handle | NaTIONAL PROVISIONER, 407 S. Dearborn St., 1614”x15", less motor: as a unit...... 700.00 
pelp and get production. Desires new position. | Chicago 5, Ill. HOG DEHAIRERS, NEW, 7% HP, 
299,72 References. W-388, THE NATIONAL PROVI- hand throw-out; 10 Star, $1045.00; 
214.285 sJ0NER, 407 S. Dearborn St., Chicago 5, In. MEAT SALESMEN: Must have thorough knowl- 9 Star . , "$1000.00 
comand - - edge of all meat packing plant products as well as “ SAWS on k 5 tt - a 1015-8 eye + = : 
waukee, Experienced, aggressive packing house man, with | salesmanship experience. For independent plant 2—SAWS, Kleen- wo th _ “ty: now 440.00 
iis, Ti, % years’ experience in beef, lamb and veal oper- located in Phoenix, Arizona. Address reply to - condition, used ess than month, ea.... . 
_ Masog ations, car route —. sales ae ng my A RY Golden Meat Company, Phoenix, Arizona. 2—SAWS, Jim Vaughan, excellent cond., son.0b 
“ar route representation in . - UE. tehdhdn bend 608 bee pusasinusetaeneant 295. 
a lam Bf interested in "30. THE NATIONAL PROVI- | HOG KILL AND CUT FOREMAN wanted for De | ; cropper 1003, Oppenheimer, with 
hassee, New R. 740 Lexington Ave., New York 22, N.Y. troit area. Wanted at once. Reply confidential. valve ~ - 185.00 
mn. Ga, SIONER, 7 : W-354, THE NATIONAL PROVISIONER, 407 8. pe oh Adit Sat Hale F Se ges 3B. with , 
ach POSITION WANTED: Butcher with 20 oy ~ ex- | Dearborn St.. Chicago 5, Ill. “Tio Buffalo, 43B, with nn.0e 
. of. ve lamb depart- Sk Ss Re eee 5. 
it. hg gh a > go WANTED: Quality sausage maker. California city 1—FORKLIFT, Lewis Shepard, Model 
ments, capa W-395 THE NATIONAL PROVI- of 100,000. State experience, give references. Good 6FTT-3, cap. 30002, forks 36” long. 
ee 407 S. Dearborn St., Chicago 5, Il. pay. Unlimited opportunity. W-396, THE NA- New in 1945, excellent cond........... Bids req. 
SIONER, 40% *- — TIONAL PROVISIONER, 407 8S. Dearborn St., BEEF CASING CLEANERS: (2) Anco, 
Experienced packinghouse salesman, willing to Chicago 5, Il. NEW, never used, but exposed to 
travel, headquarters a ge 0 weather, without motors, ea.......... . 575.00 
i es. C available. - » NA- : . 
. st AL, PROVISIONER, 407 8. Dearborn St., EQUIPMENT FOR SALE Rendering Equipment 
plants Ff chicago 5. 11 1—COOKER, Dry sendoring, iatersal pres- 
5 * ~ sure, French Oil, 5x10, 20 » motor, 
d Tif- HELP WANTED Trucks and Trailers For Sale excellent cond. .........:sssssccseee, 3300.00 
a.: i~ Ere . - 1—NAPHTHA EXTRACTION UNIT, in- 
| TRUCKS: 1946 ~~ Diamond T tractor, model 509. cluding Dupps 6x12 naphtha cooker, 500 
i 1946 2%-ton Diamond T tractor, model 614. ral. still, d balance of equi nt. ..12500.00 
Hews Canned Meats Supervisor P 1 1946 5-ton Diamond T tractor, model 702. ° oxPan I aoe Aedeaien 408 tae aan ; 
ee Large food maneseseeee, a a ee } 1946 5-ton Autocar tractor, sleeper cab. 10" tempering apparatus, es.......... * 1950.00 
25,522 SE cmpertense 00 staff its expanding manu- | = ee Se with fifth wheel, sanders, and 
—— ring organization. The applicant must have i Ces 3 a8. a 
— eeeeeted interest in food chemistry, must have | TRAILERS: 1946 Fruehauf refrigerated 28’ tan- Miscellaneous 
ability to follow quality, —, a aon dem, dual wheels. 1—BOILER, Dutton, 45 HP, oil fired type, 
should be able to interpret standard instructions 1946 Fruehauf refrigerated 32’ tandem. dual without burner, horiz.............. -.» 2395.00 
ite 4 procedures. W-378, THE NATIONAL PROVI- cali . : 1—BOILER, Scotch Marine, 150 HP, 125 
MONER, 407 S. Dearborn St., Chicago 5, Il. pt ones . ‘ ‘ pressure, 1935 Sith sepubenten oil 
= : 1946 Fruehauf livestock trailer, single axle, burner, excellent cond , 6000.00 
D. DIRECTOR: Of wholesale sales—long and well 30’ long. os MOTORS BW - * patie pity ‘ . 
established sausages, frankfurters, bolognas, cold All equipment purchased new during past ten  § BP American 3 phase at cmaie 290 ) 
don) cats firm requires services of one to take charge months. In excellent condition and guaranteed 440, 1725 RPM: drip-proof, ea......... 97.50 
$ “pa: een Gee “Becton. 9 Wil cell at a Glecount. Contact 2 MOTORS 50 HP Westinghouse, ‘totally 
men along Atlantic seaboar rom ston, : e ‘ ‘ —— ~ - : —~ |] 3 = 
; to Norfolk, Va. Must know the corporate and A. L. Morris, Morris Packing Co. enc losed, fan cooled, 1200 RE rol ea.... 995.00 
voluntary chain outlets, wholesalers and better VACUUM PUMPS, NEW, Stokes, cap. 
NGS |. Hf jobbing trade in this area. State age and experi- Leavenworth, Kansas 500 cubic ft. per min., ea@............. 900.00 
ence in detail. Excellent opportunity. Confidential. > 1—-SUSPENSION SCALES, Fairbanks, 
W381, THE NATIONAL PROVISIONER, 740 Phone 901 overhead suspended, 4-post, cabinet type 
Lexington Ave., New York 22, N. Y. | dial, platform 72”’x60”", Ser. #F-757716, 
—— | . (3) Model 39-41000, 3000 “ap.; (1 
Medium sized California packer has opening for } Meat Packers—Attention 20” dial 880% «gh aes ; ° 5: 800.00 
an experienced sausage maker. Must be experi: FOR SALE: 1-500 gal. Dopp cast-iron jacketed 70—SCALES, Hanging meat beam, NEW, 
enced in full line including loaves and have had kettle; 2-stainless steel 1400 gal. jacketed, Chattilion, 600 Ib. cap. in original 
experience using Globe Roto-Cutter. Will arrange agitated, kettles; 3-stainless steel jacketed 40-gal crates, ea., $35.00: in lots of 5 or 
wsidence. Good salary and opportunity. Replies | kettles; 1-50 gal., 2-60 gal., 1-80 gal. aluminum OO, ORs 0 cisrvis Livpticcavhésakieei 30.00 
treated confidentially. Apply E. G. James Co., 316 jacketed kettles; 70-aluminum and stainless steel 1—AIR TEM UNIT, York. 6 cyl.. 25 HP 
8. LaSalle St., Chicago 4, Ill. | 30 gal. jacketed kettles; 2-Allbright-Nell 4x9 lard motor, late medi chet iia with ae 1125.00 
PRACTICAL PLANT superintendent wanted. Ex- | i's: J-Brecht 1000 Ib. meat mixer: 1-Hottmann | 1_AMMONIA COMPRESSOR. 6% x6i{ 
perienced in slaughtering, cutting, boning, sausage #4 cutter and mixer. Send us your inquiries Baker, high speed 280 RPM, 25 HP, 
manufacturing, edible and inedible operations. WHAT HAVE YOU FOR SALE? double pipe condenser, starter, recond “ 
State age past experience and family status. Op- Consolidated Products Co. Ine . 14-19 Park Row CR are ae «Miers cg Agree ce * 9000.00 
portunity for the man who can qualify. W-352, New_York City. N.¥ 1—FLAKE ICER, Hilger, std. rotary 
ee ee ee 407 S. Dearborn We have for immediate delivery, subject to being drum, rated cap. 10 tons.............. 3900.00 
t., cago 5, Ill. sold and our confirmation: 30—FREON REFRIGERATING UNITS, 
—— WANTED: A very capabl ce : One | 269,000 cans—size 404x312. NEW, Carrier, 3 HP, 2 cyl., ea........ 495.00 
who has hnowloden of weebet ‘ona tote of Getve 7,000 style one—nailed wooden boxes (I.D. 17% 1—PREFABRICATED COOLER, N EW 
; ~ ~ 12%x7%). 93’4”x1210"x7’6", complete,’ but no 
me twciee proposition tothe, right mane W-s0F, | {000 trie one—nailed wooden bores (LD. 17% | fefrigeration unis “race's... 4400.00 
: > rrerane gg cn. 2% x8%). Other sizes available. 
gh epee ROVISIONER, 407 S, Dearborn | 156000 plain waxed cartons (size 5%4x3%x114). ' 
— ped gO », : 50,000 bake-a-pie paper plates with metal rims SPECIAL CLOSE-OUT SALE) 
Meat Buyer ——~=% extra deep which can be used for NEW Cast Aluminum 
‘ » rozen is). 
Packinghouse and some retail meat experience re- READY FOODS CANNING CORP. HAM AND LOAF MOLDS 
mired. Prefer college graduate. Age 35-45. Chi- H. O. Kaiser , p 
st dis- - 2 area. W-399, THE NATIONAL PROVI- 500 N. Dearborn St.. Chicago 10, II. write for details 
avons IONER, 407 S. Dearborn St., Chicago 5, Ill FOR SALE: 1 “Advance gas-fired oven 4-tray 20” Yoteshons, Wire or Write if interested In ony of 
oaay WANTED: Man to assist owner in buying beef x26” ideal for baking hams. In good condition. we —— a —= any other equipment. Your 
re . veal and lamb for a retail and meat boning oper- For information write J. J. Vandertoll, Shedd- softeleen of surplus and idle equipment are 
going ation. Write full particulars, including age, ex- Bartush Foods of Ill. Inc., 51 N. State St., Elgin, Sore 
1 hog perience, other qualifications and salary expected. Illinois. 
meat W334, THE NATIONAL PROVISIONER, 740 Lex- FOR SALE: Randall air stuffer—400Z rebuilt, two 
fo the ington Ave., New York 22, N.Y. outlet valves, one offset stuffing tubes. FS-402. 
“ok ers MAN WANTED: To install and supervise casing Fig NATIONAL PROVISIONER, 740 Lexington . 
r call department with knowledge of rendering. Good Ave.. New York 22, N.Y. L ho a SALES AGENTS 
portunity for the right man. Write: Webb Pack- AD DG e 
4 ing Company. Salisbury, Maryland. EQUIPMENT WANTED ELPHI BL s 7070 N. CLARK ST. 
ome WANTED Spice and seasoning salesman. Un CHICAGO 26 ° SHELDRAKE 3313 
limited opportunity to earn big money. Name your WANTED: Lightning cutter. W-391, THE NA- 
territory. W-400, THE NATIONAL PROVI- TIONAL PROVISIONER, 407 S. Dearborn St., 
SIONER, 407 S. Dearborn St., Chicago 5, Tl. Chicago 5, 111. SPECIALISTS 
FOR ADDITIONAL CLASSIFIED ADS SEE PAGE 58 OPPOS avipment end 
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DIRECTORY CHANGES 











The following Meat Inspection Division changes have 
been issued by the Production and Marketing Administra- 
tion, MID, through Notice No. 6. 


Meat Inspection Granted: Kansas City Steak Co., Inc., 
2448 Broadway, Kansas City, Mo.; Wald Baram Co., 89-91 
S. Market st., Boston, Mass.; E-Tex Packing Co., Box 152, 
Monticello Road, Mt. Pleasant, Tex.; Salcedo Meat Co., 
Route No. 2, Box 309-D, Stockton, Calif.; Pepper Packing 
Co., 901 E. 46th Ave., Denver, Colo.; Catskill Mountain 
Packing Co., Inc., Prattsville, N. Y.; M. Jacobson & Sons, 
218 Southbridge st., Auburn, Mass.; North East Packing 
Co., 82 North st., Boston 13, Mass.; Frost Cooked Foods, 
Inc., 11 Sweet Fern Terrace, Dorchester, Mass.; Penthouse 
Foods, Inc., P. O. box 1611, Stockton, Calif.; Nu-Trishus 
Products Corp., 3860-3870 N. Milwaukee ave., Chicago 41, 
Illinois. 

Meat Inspection Withdrawn: Hygrade Food Products 
Corp., 2510 Orleans st., Detroit 7, Mich.; First National 
Stores, Inc., 6-7-8 Abattoir Grounds, Brighton 35, Boston, 
Mass.; Star Provision Co., 2327 N. 1st ave., Birmingham 3, 
Ala.; Anker Meat Co., P. O. box 873, Modesto, Calif.; H. J. 
Heinz Co., Genessee St., Medina, N. Y.; Army Air Forces 
Emergency Beef Boning Project, Scott Field, Ill.; Gunsberg 
Beef Co., 6800 Dix ave., Detroit 9, Mich.; Staten Island 
Packing Co., 55 Canal st., Stapleton, Staten Island, N. Y. 

Meat Inspection Extended: E. Greenebaum Co., 328 E. 
103rd st., New York 29, N. Y., to include M. Wetzstein’s 
Sons, Inc. 

Change in Name of Official Establishment: Cook Packing 
Co., Inc., South Broadway, Scottsbluff, Nebr., instead of 
The Kroger Co.; Astor Packing Co., 324 Astor st., Newark 5, 
N. J., instead of Emmet Packing Co., Inc.; J. Lynn Cornwell, 
Inc., Purcellville, Va., instead of J. Lynn Cornwell; Gus 
Juengling & Son, Inc., 2869 Massachusetts ave., Cincin- 
nati 25, Ohio, instead of Gus Juengling & Son; Webb Pack- 
ing, Division of Modern Distributors, Inc., Truitt st., Salis- 
bury, Md., instead of Webb Packing Co.; The Quality Meat 
& Provision Co., 5-7 W. Henrietta st., Baltimore 30, Md., 
instead of Quality Beef Co.; Commercial Provision Co., Inc., 
Sherburne ave., Tyngsboro, Mass., instead of Commercial 
Provision Co.; Dennison’s Foods, San Leandro st. at 98th 
ave., Oakland 3, Calif., instead of Butler Packing Co.; M & C 
Foods, Inc., 1820 N. Major ave., Chicago 39, Ill., instead of 
the Emm-An-Cee Co.; Racine Meat Co., 620 Stannard st., 
Racine, Wis., instead of Arthur Packing Corp.; United 
Packers, Inc., 1018-1036 W. 37th st., Chicago 9, IIl., instead 
of Harry Manaster & Bro., and subsidiaries. 











RATH MEATS 


Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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Air-Way Pump & 

Allbright-Nell Co., 

American Can kn 

Anchor Hocking Glass Corporation......... -...-+++eeeeeeun 
Armour and Company 

Associated Bag & Apron Co 

Aurora Pump C 


Barliant and Company.................+.5.- 
Bemis Bro, Bag Company. 


Central Livestock Order eins “gueeey. TTT 
Cincinnati Butchers’ Supply Co., The. re 
Cincinnati Cotton Products Co. 

Crane Company 


Daniels Manufacturing Co 
Diamond Crystal Salt Division General Food Corporation. 
Dodge Division Chrysler Corporation om 


Eagle Beef Cloth Co... 
Early & Moor, 


Fearn Laboratories, 

Felin, John J., & Co., 

Fowler Casing Co., 

French Oil Mill Machinery Company.. 


General American h< Saree one. , 
Girdler Corporation, 

Globe Company, The 

Griffith Laboratories, The............. 
Grueskin, E. N., Co 


Ham Boiler Corporation..... 
Harris, Arthur 

Heekin Can ° 

Hoffman, J. Co erbadd ced cannen ide aetna 
Hormel, Geo. 4 & Co. 

Howard Engineering & Manufacturing Co 
Hummel & Downing Company 

Hunter Packing Company = 
Hygrade Food Products Corp................ 
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so 


bran s 


eaeancas socks seed ii 


ged 


Bee, ‘TH. Gig GOON evs csc veccaeses 


Kadiem, Inc 

Kahn’s E., Sons Co., 

Kaufman, William j 

Kellogg, W., Company, The. 
Kellogg, ee and Sons, Inc 
Kennett-Murray & C 

Korfund Co., Inc., The 


Lend O'Lakes Croamoerion, Bac... .. 2... cccecscccsesccceen 


Mayer, H. J., & Sons Co 

McCormick & Company, Inc........ ‘ 
McMurray, L. H 

Meyer. H. H., Packing Co., The 
Milprint, Inc. 

Mitts & Merrill 

Moore, E. R., Company.. 


Oakite Products, Inc 


io 


Preservaline Manufacturing Co., The.................-s0e0ee 


Rath Packing Co 
Republic Steel —— 
Robins, A. K., & Company, Inc 


Schaefer, Willibald, Company 
senladoneey- Wm. T. J. Kurdle Co 
Sientz ‘ 

Smith, H. P., Paper Co 

Smith, John E., Sons Company 
Southeastern Live Stock Order Buyers. . 
Sparks, Harry L., & Company 
Specialty Manufacturers Sales Co 
Staley, A. E. Mfg. 

Stedman’s Féundey e Machine Works. 
Superior Packing ge. 

Swift & Company. . ‘ 


Tohtz, R. W., & 
Townsend Suginesring Company.. 


‘Union Pacific Railroad.......... , As 
Vegt, 7. G, &@ Gens, Tac.......5.. : 
Wilmington Provision Co 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they rendet 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which yoo 


can merchandise more profitably. Their advertisements offef 
opportunities to you which yeu should not overlook. : 
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